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Shredded Wheat Dishes 

A dainty, wholesome, appetizing meal can be prepared with 
Shredded Wheat Biscuit "in a jiffy." It is ready-cooked and 
ready-to-serve. You can do things with it that are not possible 
with any other "breakfast food." It is the only cereal food 
made in Biscuit form. Combined with fresh or preserved fruit, 
or with creamed meats or creamed vegetables, or simply eaten 
as a breakfast food with milk or cream, it is delicious, nourishing 
and satisfying. 

Shredded Wheat is made of the whole wheat, cleaned, 
cooked, drawn into fine porous shreds and twice baked. It 
is the cleanest, purest cereal food made in the world. Recipes 
for making many wholesome "Shredded Wheat Dishes'' will be 
found in this book. 

SHREDDED WHEAT is made in two forms: 
Biscuit, for breakfast or any meal; TRISCUIT, the 
Shredded Wheat Wafer, eaten as a toast for luncheon 
or any other meal with butter, cheese or marmalades. 
Both the Biscuit and Triscuit should be heated in the 
oven to restore crispness before serving. Our new 
Cook Book is sent free for the asking. 

Made By THE SHREDDED WHEAT CO., Niagara Falls, N. Y. 
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"We may live without poetry, music and art, 
We may live without conscience and live without heart, 
We may live without friends, we may live without books. 
But civilized man cannot live without cooks/' 
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HIGHEST IN HONORS 

Walter Baker & Co.'s 

CocoaiChocolate 

1 ^dl Y«ars off Constantly 



Incroaslns Salos 
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A medical writer says — "The 
fuse of a thoroughly reliable prep- 
aration of cocoa should be uni- j 
versally encouraged, and it is the ' 
consensus of opinion among med- 
ical men as well as laboratory 
workers that the breakfast cocoa 
manufactured by Walter Baker 
& Co. Ltd.y not only meets the 
Indications, but accomplishes even 
more than b claimed for it." 



WALTER BAKER & CO. Ltd. 

DORCHESTER, MASS. 



Established 
17S0 
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SOUPS. 

POTATO SOUP. 

Two small onions, and 4 medium sized potatoes sliced. 

Cook in as little salted water as possible. When done mash 
with potato masher. Have 1 quart of milk heating in another 
dish; when hot add to the potato, also salt, pepper and a lump 
of butter. Serve hot with crackers. Lizzie Grow. 

TOMATO SOUP. 

1 quart tomatoes cooked, 

1 teaspoonful soda, 

1 quart milk thickened with 1 tablespoonful flour, butter size 

of a butternut, pepper and salt. 

Sift tomatoes when they are warm, then add soda, and stir 
the thickened milk into the tomato. Lizzie Grow. 

CHEAT OYSTERS. 

1 pint tomatoes, (Canned or fresh.) 

1 large teacupful of nice white codfish, picked up fine, 

3 pints water, 

1 small tablespoonful butter. 

When these have boiled 20 minutes, add 
1 pint fresh milk, (hot) 
i teaspoonful "Arm and Hammer" soda. 

Add milk and soda at the same time and serve immediately. 

Martha Rogers. 

TOMATO SOUP. 
1 quart tomatoes, 
i teaspoonful soda, 
i cupful cracker crumbs, 
i cupful butter, salt and pepper, 
1 quart boiling milk. 

Stew the tomatoes, add soda, stir well and strain. Heat 
again and add cracker, seasoning, butter and boiling milk. 

Edith Smith. 
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QUEEN VICTORIA'S FAVORITE SOUP. 

Remove the fat from 1 quart water in which a chicken has been 
boiled. Season highly with salt, pepper, and celery, and onion 
if desired and put on to boil. Mash the yolks of 3 hard-boiled 
eggs fine, mix with i cupful bread or cracker crumbs soaked until 
soft in a little cold milk. Chop the white meat of chicken until 
fine like meal, and stir it into the egg and bread paste. Add 1 
pint hot cream slowly, and then rub all into the hot chicken 
liquor. Boil 5 minutes, add more salt if needed, and if too 
thick add more cream or if not thick enough add more crumbs. 

TOMATO SOUP. 

To 1 quart of tomatoes add 1 pint of boiling water, and 1 
level teaspoonful soda. When the tomatoes are soft strain and 
return to the fire and thicken with a little flour. Let the soup 
boil up thoroughly, salt to taste and pour in 1 quart of hot milk, 
1 pint of cream. Serve hot with oyster crackers. Do not let boil 
after cream is added but heat thoroughly. Mrs. E. E. S. 

CREAM OF SALMON SOUP. 

Melt 1 tablespoonful of butter in a sauce pan and in it cook 
thoroughly, but without browning, 1 heaping teaspoonful flour. 
Then add 1 quart of boiled sweet milk, and then 1 heaping table- 
spoonful cooked salmon that has been put through a sieve, together 
with 1 teaspoonful salt and 1 saltspoonful paprika; a little onion 
may be added if desired. Mabel Bailey. 

CREAM OF ONION SOUP. 

Slice 2 large onions and fry until lightly browned in 3 table- 
spoonfuls butter; then add i cupful of ^^Kingsford's" cornstarch, 
1 tablespoonful flour, 1 teaspoonful salt, and i teaspoonful 
white pepper. Stir until slightly browned, but do not allow to 
burn. Pour in gradually 2 cupfuls boiling water and cook until 
smooth. Keep hot. Scald 1 quart of milk, pour it gradually 
over 1 cupful of smoothly mashed potatoes. Combine the mix- 
tures; simmer and stir for a few minutes. Add 1 cupful of crou- 
tons, cover and let stand a moment before serving. ^ 



Digitized by VjOOQIC 



7 
CHICKEN SOUP. 

One quart chicken stock, i onion boiled in stock, i tea- 
spoonful salt and pepper, 2 tablespoonfuls butter, 2 tablespoon- 
f uls flour. Just before serving add 1 cup sweet cream. 

Edna Beach. 

SUCCOTASH SOUP. 

Add the contents of 1 can of succotash to 2 cupfuls of hot 
water and simmer this until soft enough to be pressed through a 
sieve. Cook 1 tablespoonful of flour with 1 of butter, and add 2 
cupfuls of milk. When boiling blend with the succotash pulp. 
A seasoning of salt, pepper and onion shoidd be put into the 
succotash at the beginning. Mabel Bailey. 



MOCK BISQUE. 

Put 1 quart tomatoes on to stew and 3 pints milk in a sep- 
arate kettle to boil. To the milk add 1 tablespoonful flour mixed 
smooth in cold milk and let it boil ten minutes. To the tomatoes 
add 1 scant teaspoonful soda and pass through a strainer. Add 
1 teaspoonful butter, and salt and pepper to taste. Pour into a 
hot tureen onto the thickened milk and serve at once. One- 
half this recipe makes soup for four. Florence Flagg. 



TOMATO SOUP. 

One quart of tomatoes stewed and strained. Add 2 tea- 
spoonfuls of sugar (or more if desired) and salt to taste. Make 
a butter gravy by rubbing 1 tablespoonful of flour with a piece 
of butter, and § of a cup of water. Add this to the boiling toma- 
toes. Have ready 1 pint of hot milk in a double boiler, and just 
before serving add i teaspoonful of soda to tomatoes; then pour 
the tomatoes into the hot milk, stirring constantly. 

Mrs. Mary Rice. 
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POTATO SOUP. 

Three potatoes, 1 quart of milk, 1 onion, 2 stalks celery, 1 
teaspoonful salt, J teaspoonful pepper, 2 tablespoonfuls butter, 
1 tablespoonful flour. Cook potatoes in salted water with onion. 
When soft mash potatoes and rub through a fine sieve. Scald 
milk with celery. Remove celery and add butter and flour creamed 
together. Then add prepared potatoes to milk, seasdn with salt 
and pepper. Let come to a boil and serve at once. 

Edith Macombbr. 



CORN SOUP. 

1 can com, 1 pint boiling water, 

1 pint milk, 1 slice onion, 

2 tablespoonfuls butter, 2 tablespoonfuls flour, 
1 teaspoonful salt, ^ Few grains pepper. 

Chop the corn, ad*d water and simmer 20 minutes; rub through 
sieve. Scald milk with onion; remove onion and add milk to com. 
Bind with the butter and flour cooked together. Add salt and 
pepper. Grace A. Allen. 

SOUP. 

Boil a beef soup bone in as much water as needed; add 2 ripe 
tomatoes, pared and sliced, 1 tablespoonful rice, 1 tablespoonful 
onion (if liked), salt and pepper to taste. Break up i cup of 
macaroni, and add. Let boil until all are soft. 

LiBBiE E. H. Gale. 
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MEATS, FISH, OYSTERS AND EGGS. 



CHICKEN PIE. 

Two quarts of flour, 6 roimding teaspoonfuls baking powder 
and a little salt sifted together. Rub in thoroughly 1 teaoupful 
of butter and lard. Add enough sweet milk to make a soft dough 
(one quart or nearly). Take about J of the dough for the sides of 
the pan, roll the remainder, spread on a little butter, dredge on 
flour, fold and roll again. (Repeat if you choose.) 

Boil 2 large chickens or 3 small ones imtil tender, remove; 
thicken the gravy a little, adding suflicient salt for the pie. After 
cooling a little, pour into the pan, add butter and pepper, also 
sprinkle on a little flour. Wet the edge of the crust in the pan, 
spread on the top crust (with a hole in the center for steam to 
escape), press the edges firmly together; bake one and one-half 
hours. Put into a quick oven. Place a teacup bottom side up 
in center of pan to hold up the crust. 

Louisa S. Kimball. 



BEEF SPANISH. 

2 cupfuls finely chopped beef, 2 tablespoonfuls butter, 

2 tablespoonfuls flour, 1 small onion, 

1 cupful stock, 1 cupful tomatoes, 

Salt and pepper to taste. 
Melt and brown the butter, add the onion, and cook until 
delicately browned. Add the flour and brown, stirring all the 
time, then add the meat. Add the stock and tomatoes and 
cook imtil thoroughly heated. Season and serve on a hot dish 
garnished with parsley. 
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10 
CREAMED CHICKEN. 

2 tablespooDfuls of butter, 2 tablespoonfuls of flour, 

1 cupful milk, 1 cupful cream, 

2 cupfuls chopped, cooked chicken. Yolk of one egg, 

1 tablespoonful chopped parsley. Salt and pepper to taste. 

Melt the butter, add the flour and stir until smooth. Add 
the milk and cream; stir until it begins to thicken, turn into a 
double boiler and add the chicken. When thoroughly heated 
add the yolk of the egg and parsley. Mix, season to taste, and 
serve on toast or in a potato border. 



PRESSED BEEF FLANK. 

Wipe, remove the superfluous fat and roll a flank of beef. 
Put in a kettle, cover with boiling water, and add 1 tablespoonful 
salt; i teaspoonful peppercorns, a bit of bay leaf, and a bone or 
two which may be at hand. Cook slowly imtil meat is in shreds; 
there should be but little liquor in the kettle when the meat is 
done. Arrange meat in a deep pan, pour over liquor, cover, 
and press with a heavy weight. Serve cold, sliced thin. 



GERMAN STEAK. 

Put 2 pounds of the round of beef twice through a meat- 
chopper; add to it just a suspicion of pepper, not more than a 
saltspoonful, and a teaspoonful clear onion juice. Mix and make 
into a steak 1 inch thick, the size of a porterhouse steak. Place 
this in the bottom of a baking pan and cook on the top of the stove. 
Turn it carefully with a cake paddle. It will require from 5 to 8 
minutes to cook it to the center. Dish on a hot platter, dust 
with salt and pepper and send at once to the table. This may be 
served with a brown, a tomato or a mushroom sauce. 
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BRAISED BEEF^S HEART. 

Wash well in cold water one beefs heart, being careful to 
remove the clot from the tip. With a sharp knife cut out the 
muscular tubes from the top. Fill the heart with vinegar and 
stand it aside over night. Next morning put 2 cupfuls of bread 
crumbs into a bowl; add a tablespoonful chopped parsley and a 
teaspoonful of salt, i teaspoonful pepper, *2 tablespoonfuls finely- 
chopped celery or J teaspoonful celery seed. Pour over 2 table- 
spoonfuls melted butter; mix. Rinse the heart, wipe dry, and 
put in the stuffing. With a single stitch fasten together the top 
and stand top down in a small saucepan. Add a bay leaf, a 
slice of onion, and partly cover with boiling water, cover the 
saucepan and allow the heart to simmer an hour. Then place 
the heart in a baking-pan and baste with melted butter. Strain 
into the pan the water in which the heart was cooked and bake 
an hour. When done place in the center of a platter and serve 
with a brown sauce, using the liquor in which the heart was cooked. 

BEEF STEW. 

1 pound lean beef, 1 slice fat salt pork, 

3 large onions sliced, 1 quart sliced potatoes. 

Hot water, salt and peppef. Ioua Shelden. 

BEEF LOAF. 

3 poimds of beef chopped fine, 4 eggs, 

1 tablespoonful of salt, 2 teaspoonfuls of pepper, 

2 cupfuls rolled cracker crumbs. 
Mix well and form into a loaf. Put bits of butter on top and 
bake one and one half hours in moderate oven. Serve cold. 

Mrs. F. T. Phelps. 

BEEF LOAF. 

2 pounds beef chopped fine, 5 crackers rolled, 
1 cupful water, 2 eggs, 

1 tablespoonful butter, 1^ teaspoonfuls salt, 

i teaspoonful pepper 
Mix thoroughly, and bake one hour in loaf tin. Mrs. H. T. Fay. 
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BEEFSTEAK LOAF. 

2 pounds hamburg steak, small piece fat pork chopped 

1 cupful bread crumbs, fine, 

1 teaspoonf ul each of salt, sage, 1 egg beaten light, 

and pepper, 1 cupful milk. 

Mould into a loaf and bake one and one-half hours. Baste 
a few times. Will serve eight persons. H. B. Smith. 

HAM OMELET. 

Cut in dice cooked or raw ham, fry in butter. When cooked 
turn as many beaten eggs as needed over the ham, and cook as 
plain omelet. Bacon may be used in place of ham. 

Mrs. Rot Phelps. 

PICKLE FOR CORNED BEEF. 

100 poimds beef, 12 poimds fine salt, 

6 poimds brown sugar, 3 ounces saltpetre, 

2 ounces soda. 
Mix salt, sugar, saltpetre and soda together. Put in a layer 
of the mixture then a layer of the beef and so on pounding it 
down. No water is needed. Mrs. C. Cobb. 

SEASONING SAUSAGE MEAT. 

After cutting in strips, weigh the meat and to each pound of 
meat add 1 teaspoonf ul of salt, i teaspoonful each of pepper and 
sage. Mix it thoroughly over the strips before putting into the 
cutter. Mrs. E. G. Robinson. 

BAKED FISH. 

Make a stuffing from a cup of bread crumbs, a tiny bit of 
onion, a little salt and pepper and a tablespoonful of melted 
butter. Fill fish with this and sew sides together. Score one 
side of fish with gashes about an inch apart and put a strip of 
salt pork into each one. Lay fish in dripping pan on slices of 
salt pork and dust with salt, pepper, and flour. Turn a little 
hot water into dripping pan and baste fish every ten minutes. 
Bake fifteen minutes for each pound. When done place fish on 
platter, cover with sauce HoUandaise and garnish with parsley. 
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Sauce Hollandaise for Baked Fish 

Mix 1 tablespoonful butter and 1 tablespoonful flour in a 
saucepan and add gradually 1 cupful boiling water. Stir until 
boiling point is reached then add the yolks of 2 eggs. Into another 
saucepan put a slice of onion and a small piece of a bay leaf. Add 
4 tablespoonfuls vinegar and cook until vinegar is reduced 
one half. Turn this into sauce, stir for a minute, strain, and 
add salt to taste. Jennie E. Allen. 



FISH BALLS. 

1 cupful salt codfish, 2 heaping cupfuls potatoes, 

1 egg, i tablespoonful butter. 

Salt and pep^r to taste. 
Wash fish in cold water and pick in very small pieces. Wash, 
pare, and soak patotoes, cutting in pieces of uniform size before 
measuring. Cook fish and potatoes in boiling water to cover 
until potatoes are soft. Drain through strainer, return to kettle 
in which they were cooked, mash thoroughly, add butter, egg well 
beaten, and pepper. Beat with a fork two minutes. Add salt 
if necessary. Take up by spoonfuls, put in frjdng basket, and 
fry 1 minute in deep fat taMng 6 balls at each frying; drain on 
brown paper. Reheat the fat after each frying. 



FISH CHOWDER. 

3 poimds fish (perch or pike), 1 pound salt pork ( or more 
1 quart sliced potatoes, if you like), 

1 pound onions, 2 quarts milk. 
1 can of corn. 

Put the pork through the meat chopper, also the onions. 
Put pork into a kettle. Let it fry a nice brown, add the onions 
and a little water and stir so it will not burn. Bone the fish and 
cut into small pieces. Add fish, corn and potatoes to the pork 
and onions with a little water. Stir often, and when all is done 
add the milk and pepper and salt to taste. Ada L. Rice. 
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STEAMED SALMON. 

1 cupful cold salmon, picked in pieces, i cupful sweet milk, 
i cupful bread crumbs, 1 tablespoonful butter, 

i teaspoonful salt, i teaspoonful mustard. 

Dash of pepper, 1 beaten egg. 

Mix well and steam one hour in a pudding mould. 

Mabel Bailey! 



SCALLOPED OYSTERS. 

1 pint oysters, 4 tablespoonfuls oyster liquor, 

2 tablespoonfuls milk or cream, i cupful stale bread crumbs, 
1 cupful cracker crumbs, i cupful melted butter, 

Salt and pepper. 

Mix bread and cracker crumbs and stir in butter. Put a thin 
layer in bottom of a buttered, shallow baking-dish, cover with 
oysters, and sprinkle with salt and pepper; add i each of oyster 
liquor and cream. Repeat and cover top with remaining crumbs. 
Bake thirty minutes in hot oven. 



SCALLOPED OYSTERS. 

One quart of oysters, butter a deep pudding dish, cover the 
bottom with cracker crumbs, season with salt, pepper and bits of 
butter; then a layer of oysters, seasoned, a layer of cracker, then 
oysters until the oysters are used, havinjg cracker crumbs on top. 
Pour over this a cupful of cream or mUk and the oyster liquor, 
cover and bake i hour; then uncover and bake another i hour. 



FRIED OYSTERS. 

Clean, and dry between towels good-sized oysters. Season 
with salt and pepper, dip in flour, egg, and cracker or stale bread 
crumbs, and fry in deep fat. Drain on brown paper. 
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CREAMED SHRIMP. 
2 tablespoonfuls butter and 1 pint milk and 

1 tablespoonf ul flour melted together 1 beaten egg. 

and rubbed smooth, then add 

Cook imtil thick, season with salt and cayenne. Drop into 
the cream sauce the meat from two cans of shrimps. Cook three 
minutes and serve on toasted crackers. Canned peas without 
the juice are an addition to this. Eliza C. Allen. 



BREAKFAST EGGS. 

Put 6 eggs in a kettle that will hold 2 quarts. Fill with 
boiling water, cover closely and set on stove shelf to cook. Seven 
minutes for very soft, 10 for medium, 12 to 15 for very firm 
Crumple a napkin in a hot dish and serve eggs arranged in its folds 

Mrs. Lois Leach. 



STUFFED EGGS. 

Boil 6 eggs hard, cut open and remove the yolks; mash them 
fine; add 2 tablespoonfuls melted butter, 3 tablespoonfuls sweet 
cream, a little salt, 1 teaspoonful sugar, and a little pepper. Fill 
the whites of eggs with this mixture; place on platter garnished 
with lettuce or parsley. 

Dressing for the Same. 

Three tablespoonfuls sweet cream, 2 tablespoonfuls melted 
butter, 1 teaspoonful sugar, 1 teaspoonful of made mustard, a 
little salt and pepper. Place in dish of hot water and cook until 
the thickness of cream; when cold, stir in gently 3 tablespoonfuls 
vinegar. Pour this over the eggs just before serving for tea. 

BAKED EGGS. 

Put a tablespoonful of butter into an agate basin and melt 
the butter, break in 6 or 8 eggs, sprinkle with salt and pepper, and 
pour over four tablespoonfuls of cream; bake in a moderate oven. 
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PLAIN OMELET. 

Four eggs, beat the whites and yolks separately until very 
light, then mix and add 2 tablespoonfuls of milk and a teaspoonful 
of salt. Have the frjdng pan very hot, put in 1 tablespoonful of 
butter and* when melted pour in the beaten egg. Shake vigorously 
on the hotest part of the stove until the egg begins to thicken, 
let stand a few minutes to brown, then fold over and serve imme- 
diately on a hot dish. Chopped ham, chicken, or beef may be 
sprinlded on before folding and makes a nice change. 



Good Cooks Never . . . . 



Doubt the quality of Chilton Floor Paint if once used in their 
kitchen. It possesses an elastic property which renders it superior 
to any Floor Paint because it withstands any amount of washing 
and is proof against heel marks. For Hardwood Floors we have 
Chilton Delft Finish which restores the glow to the varnished 
siuiace. Remember the home of all the CHILTON PAINTS is at 
our store at 191 College street, near Church street, and that we 
would appreciate a friendly call. 



THE W. E. GREENE CO., BURLINGTON, VERMONT 
OILS, VARNISHES, BRUSHES, GLASS. 



Digitized by VjOOQIC 



17 



BREAD, BISCUIT, ROLLS, ETC. 



QUICK GRAHAM BREAD. 

1 cupful white flour, 2 cupfuls graham flour, 

5 teaspoonfuls baking powder, 1 teaspoonful salt, these sifted 

together 
i cupful Karo Corn Syrup mixed with 2 cupfuls milk; add them 
to dry ingredients. 
The batter should be stiff and well beaten. Pour into a pan 
which has been well greased and floured. Bake in moderate 
oven 40 minutes, covered during first half of time. This is whole- 
some and easy to make. 



RUSK. 

i cake yeast dissolved in i cup- i cupful butter, 

ful luke warm water, 1^ cupfuls milk, a little salt. 

1 cupful sugar, 1 grated nutmeg. 

Stir in flom* to make thin batter, let stand over night. Stir 
stiff with flour in the morning. Let rise again and bake in moder- 
ate oven. Wet over top with cream and sugar. G. A. G. 



EASY GRAHAM BREAD. 

2 cupfuls graham flour mixed with one cupful wheat flour. 

One-half teaspoonful " Arm and Hammer^ ^ soda dissolved in 
i cupful molasses, J yeast cake in 2 cupfuls milk. 

Stir well, put into a bread pan and keep in a warm place 
imtil the mixture rises to the top of the tin. Bake at once in a 
moderate oven. This quantity makes one loaf. Grace A. Allen. 
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GERMAN BREAD. 

i cupful milk, J cake of yeast dissolved in 

J cupful sugar, J cupful water, 

2 cupfuls flour, 1 egg, salt. 
J cupful butter. 

Mix thoroughly at night and put in bread tin or patty pans. 
Sprinkle top with sugar, raisins and a little nutmeg. In the 

morning bake for breakfast. Mrs. Notes. 

MAPLE ROLLS. 

In moulding bread before the loaves are made, take one 
quart and mix in 1 cupful maple sugar, 1 teaspoonfid butter, i 
teaspoonful " Arm and Hammer" soda. Let it rise, mould again, 
shape into rolls. Bake, serve with butter. 

Mrs. George Grow. 



TWIN MOUNTAIN MUFFINS. 

J cupful butter, J cupful sugar, 

1 egg, I cupful milk, 

2 cupfuls flour, H teaspoonfuls " Arm and 

Hammer" soda, 
3 teaspoonfuls cream of tartar. 
Cream the butter; add sugar and egg well beaten; sift soda 
and cream of tartar with flour and add to the first mixture, alter- 
nating with milk. Bake in buttered gem pans 25 minutes. 

Winnie Munson. 

NEWPORTS. 

2 eggs, 1 tablespoonful melted but- 

1 tablespoonful sugar, ter, 

1 teaspoonful " Arm and Ham- 1 pint sweet milk, 

mer" soda, 2 teaspoonfuls cream of tartar 

Flour to make a dough. Bake in gem irons. These are 

better than warm biscuit. Mrs. George Allen. 
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POPOVERS. 

One egg, beaten until light; then add 1 cupful of new milk. 
One teacupful of flour put into a separate dish with J teaspoon- 
ful of salt. Turn about i the egg and milk into the flour and beat \ 
until smooth, then add the remainder, stirring well together. * ^ 
Pour at once into hot, well-greased gem irons and bake in an oven 
heated as for bread, for at least i hour. Loula Macombeb, 

Florence Flagg. 



HYDE PARK BROWN BREAD. 

One and one half cupfuls stale bread, 2 cupfuls cold water. 
Let stand over night. In the morning add i cupful molasses, 
li cupfuls each rye, com meal, and graham, mixed with 3 tea- 
spoonfuls "Arm and Hammer^' soda, 1^ teaspoonfuls salt. Add 
H teaspoonfuls cold water. White flour or part graham and meal 
can be substituted for rye, and toast; cake crumbs, etc., for bread 
crumbs. Amy. 



GRAHAM BREAD. 

2 cupfuls graham flour, 1 cupful wheat flour, 

i cupful white sugar or § cupful syrup, 

2 cupfuls sour milk, 2 teaspoonfuls " Arm and 

Hammer" soda, 
1 teaspoonful salt. 
Bake two hours in a slow oven. Edith Macomber. 



BROWN BREAD. 

li cupfuls meal, § cupful flour, 

J teaspoonful soda, (Arm and i cupful molasses. 

Hammer), H cupfuls sweet milk. 

i teaspoonful salt, 

>Steam 1^ hours. Mrs. F. Goodrich. 
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BROWN BREAD. 

2 cupfuls meal, 1 cupful flour, 

i cupful molasses, i cupful sugar, 

2 cupfuls sour milk, i cupful water, 

1 teaspoonful soda (Arm and A little salt. 

Hammer), Mrs. L. L. Irish. 



SQUASH ROLLS. 

One cupful boiled and sifted squash. Add 1 beaten egg, 2 
tablespoonfuls sugar, 2 cupfuls sour milk, in which dissolve 1 
teaspoonful "Arm and Hammer" soda, ^ teaspoonful salt, and 
flour to make a stiflf batter. Bake in a quick oven. 

E. E. Stuart. 



OATMEAL BREAD. 

2 cupfuls oatmeal, 2 level tablespoonfuls lard, 

1 teaspoonful salt, i cupful sugar, 

2 tablespoonfuls molasses. 
Pour over these 1 quart boiling water, let stand till lukewarm, 
then add i cake yeast or i cupful home-made yeast; stir in enough 
bread flour for a stiff batter. Let rise till light, then add more 
flour, make into loaves. Let rise and bake as wheat bread. 
Better to sponge it in the morning as it gets too light over night. 

Eva Robinson. 



SALLY LUNN GEMS. 

1 egg, 2 tablespoonfuls butter, 

2 tablespoonfuls sugar, 1 cupful sweet milk, 

2 cupfuls flour, * 1 teaspoonful cream of tartar, 

i teaspoonful "Arm and Hammer" soda. 

Mrs. F. T. Phelps. 
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PARKER HOUSE ROLLS. 

One cupful milk set on stove with 3 tablespoonfuls shortening; 
when melted, but not too warm, add 2 tablespoonfuls of sugar, 
salt and 1 cup of yeast. Stir up hard but do not knead. When 
it rises, cut down, roll out and butter. Let rise again and bake. 

Mbs. L. L. Irish. 

GRAHAM ROLLS. 

One pint of sour milk, 2 tablespoonfuls of maple syrup, 1 
heaping teaspoonful of "Arm and Hammer" soda dissolved in 
sour nulk, pmch of salt. Thicken with graham flour and drop 
with a spoon, half the size desired when baked. 

Florence Flagq. 

BROWN BREAD. 

1 cupful graham flour, i cupful commeal, 

i cupful molasses, 1 cupful boiling water, 

i teaspoonful soda. (Arm and Hammer.) 
A little salt. Steam 2 hours. Mrs. L. C. Gleason. 

TEA CAKES. 

2i cupfuls flour, i teaspoonful " Arm and 

1 teaspoonful cream of tartar. Hammer'' soda, 

i cupful sugar, i teaspoonful salt, 

1 beaten egg, 1 cupful milk, 

1 tablespoonful butter (melted). 
Mix in the order given and bake in gem pans. Add 1 cupful 
of berries and it makes a good berry cake. A. J. 

GRAHAM ROLLS. 

li cupfuls sour milk, i cupful dark maple syrup or 

i teaspoonful salt, \ cupfiJ white sugar, 

1 teaspoonful soda, 2 heaping tablespoonfuls 

M of meal. * 

JL Graham flour to thicken. They are much better if not made 
too thick. Bake in roll pan. Phila Hall. 
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POPOVERS. 

2 eggs beaten very light, 1 cupful sweet milk, 

1 cupful flour, 

Stir a small amount of the flour and milk into the eggs at a 
time so as to keep the batter smooth. A pinch of salt. Bake 
in roll pan or cupcake tin. Put into a hot oven and do not open 
the door for 15 or 20 minutes. Phila Hall. 

SALLY LUNNS. 

1 pint flour, 2 teaspoonfuls baking 

2 teaspoonfuls sugar, powder, 

1 egg, butter i the size of an egg, 

1 cup milk. 
This makes a dozen. 

GOLDEN CORN CAKE. 

f cupful corn meal, 1^ cupfuls flour, 

J cupful sugar, 4 teaspoonfuls baking 

i teaspoonful salt, powder, 

1 cupful milk, 1 tablespoonful melted 

1 egg, butter. 

Mix and sift dry ingredients. Add milk, egg well beaten 
and butter. Bake in shallow pan 30 to 40 minutes. G. A. A. 

CREAM OF TARTAR BISCUIT. 

3 cupfuls bread flour, 2 teaspoonfuls cream of tartar. 
1 teaypoonful soda, 1 teaspoonful salt, 

1 heaping tablespoonful lard, 1 cupful sweet milk. 

Sift soda, cream of tartar, and salt with flour, then rub in lard. 
Add milk to make soft dough, using a little more milk if necessary. 
Stir with fork, handle as little as possible, bake in quick oven. 

RAG MUFFINS. 

Make dough' like the above. Roll out, spread with butter, 
and one cupful maple sugar, sprinkle with cinnamon; roll up as 
for roll jelly cake, cut off in slices about an inch thick, place in 
pan, bake in quick oven. Carrie K. Partridge. 
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SWEET BISCUIT. 

1 cupful thick sour cream, 1 cupful maple syrup, 

1 teaspoonful "Arm and Hammer'' soda. 
Salt to taste. Flour to make a rather soft dough. Roll out 
on a board and cut with biscuit cutter. Bake in moderately hot 
oven. Emma E. Rice. 

BROWN BREAD. 

2 cupfuls corn meal, 1 cupful flour, 

2 cupfuls sour mUk, § cupful molasses, 

2 level teaspoonfuls soda, "Arm 1 teaspoonful salt. 

Hammer" brand, 

Steam 3 hours and dry off in the oven. 

Mary E. Henry* 



GERMAN COFFEE CAKE. 

For Breakfast. 

1 small tablespoonf ul butter, 1 small tabl6spoonf ul lard, 

J. cupful sugar, f cupful milk, 

1 egg, 1 pint flour, 

1^ teaspoonfuls baking powder. Salt. 

Mix thoroughly, spread rather thin and strew sugar, cinna- 
mon and bits of butter on top. Bake in a hot oven. 

H. B. Smith. 



BUCKWHEAT GRIDDLE CAKES. 

1 quart lukewarm water (previously boiled), § cupful yeast. 
Make thin batter using one part wheat flour and two parts buck- 
wheat. Let rise over nig^t. In the morning add 1 teaspoonful 
soda (dissolved in a little water), 2 tablespoonfuls molasses. Salt 
to taste. Ida. 
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BOSTON TEA CAKES. 
1 ®SS> "^^ beaten, 2 tablespoonf uls sugar, 

1 tablespoonf ol melted butter, 1 cupful milk, 
1 teaspoonful ''Arm and Ham- 2 teaspoonfuls cream of tartar, 
mer*' soda, 1 teaspoonful salt, 

2 heaping cupf uls flour* 
Bake in gem pans. Mbs. H. T. Fat. 



NEW HAMPSHIRE BREAKFAST CAKE. 

1 cupful Indian meal, i teaspoonful (small) salt, 

i cupful flour, 1 tablespoonful sugar, 

i teaspoonful soda, 1 cupful sweet milk, 

1 teaspoonful cream of tartar, 1 well-beaten egg. 

lixK in order given. Phila Hall. 
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SALADS. 



SALAD DRESSING. 

4 tablespoonf uls of butter, 1 tablespoonful of flour, 

1 tablespoonful of sugar, 1 teaspoonf ul of salt and y 

1 heaping tablespoonful dash of cayenne, A 

' mustard, 1 cupful of sweet milk, 

i cupful vinegar, 3 eggs. 

Cook in a double boiler until it thickens. Can and seal. 

Mandana* 

LEMON SALAD DRESSING. 

Yolks of 2 eggs well beaten, add scant 2 cupfuls of powdered 
sugar and beat again, add juice and rind of 1 lemon. When 
ready to serve add beaten whites of 2 eggs. For use with fruits 
only. 



E. E. Stuabt, 



SALAD DRESSING. 



2 egg yolks, (a little water with them) 
1 heaping tablespoonful " Kingsford's' ' cornstarch, 
1 heaping tablespoonful prepared mustard, 
4 tablespoonfuls sugar, 
i cupful each of vinegar and hot water, 
1 teaspoonful each salt and pepper, 

J teaspoonful celery salt, dash of cayenne, butter size of a butter- 
nut. 
Beat the egg yolks, thicken with cornstarch into which has 
been mixed salt, pepper, celery salt and cayenne. This should 
be quite thick. Turn hot water into vinegar, then add egg 
mixture. Put into double boiler and cook untU it thickens. Add 
butter, sugar and mustard. Let cool and place in a glass jar 
and when ready to use beat in whipped cream. 1 cup of dressing 
to i cup of cream. Mrs. Cobb. 
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CHICKEN SALAD. 

Boil chicken and when cold pick off the meat (chop white 
and dark meat separately) ; add chopped celery and season to 
taste. Mix with the above dressing. Mks. Cobb. 

SALAD DRESSING. 

2 tablespoonfuls of thick 1 tablespoonful of butter, 

sweet cream, 3 tablespoonfuls of sugar, 

i cupful of vinegar, 2 egg yolks, well beaten, 

1 heaping teaspoonful each of salt and mustard. 

Add mustard to eggs and beat well; add sugar, salt, and cream. 
Place over the fire, stirring constantly until it thickens. Add 
vinegar last. Pour dressing over the salad, and mix well. Espe- 
cially nice for cabbage salad but can be used on other salads. 

Villa McNall. 

SALAD DRESSING. 

3 eggs, i cupful vinegar, 

1 teaspoonful mustard, 1 teaspoonful sugar, 

1 teaspoonful salt. 
Beat all together, cook in double boiler. Just before serving 
add a little thick cream. A little chopped celery is excellent. 
This is good. Mrs. George Allen. 

SALAD DRESSING. 

2 eggs, 6 tablespoonfuls vinegar, 

3 tablespoonfuls sweet cream, 1 teaspoonful mustard, 
i teaspoonful salt, pinch of pepper, sugar if you like. 

Put in vinegar last; cook in a double boiler until it thickens. 

Amy. 

CABBAGE SALAD. 

1 cabbage, chopped, 2 tablespoonfuls sugar, 

1 tablespoonful flour, i teaspoonful salt, 

i teaspoonful mustard, 1 egg, 

i cupful vinegar, 1 cupful cream. I. E. G. 
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POTATO SALAD. 

Slice cold boiled potatoes very thin. Place in dish in layers; 
between the layers put a little finely chopped onion and a few 
slices of hard-boiled eggs. Garnish top with eggs and pour over 
dressing. I. S. K. 

SALAD DRESSING. 

2 eggs, 1 cupful vinegar, 

2 teaspoonfuls dry mustard, 1 teaspoonful salt, 

5 teaspoonfuls sugar, 2 teaspoonfuls butter, 

I teaspoonful black pepper. 
Mix, and cook in double boiler. When cold add 1 cup of 
cream, sweet or sour. 

I. S. K. 

SALAD DRESSING. 

5 tablespoonfuls vinegar, 1 heaping tablespoonful 

1 teaspoonful flour, sugar, 

i teaspoonful salt, 1 teaspoonful mustard, 

i saltspoonful red pepper. 

2 eggs beaten untU Ught and piece of butter the size of an egg. 

Put four tablespoonfuls vinegar into double boiler. Stir 
flour into one tablespoonful vinegar, add other ingredients. 
Mix well and cook in double boiler until it thickens, stirring all 
the time. Raise boiler out of water if it cooks too fast. When 
it is thickened, beat with egg-beater until light. Thin with cream 
if necessary. Mrs. G. C. Lewis. 

SALAD DRESSING. 

3 eggs beaten light, 1 cupful vinegar, 

4 tablespoonfuls butter, 1 tablespoonful sugar, 

2 level teaspoonfuls mustard, 1 teaspoonful " Kingsford's' ' 

i teaspoonful salt, cornstarch. 

Cook and when cool and ready to serve, add 1 cupful 
whipped cream. Edna Beach. 
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BOILED SALAD DRESSING, 
(without oil) 

Beat 6 tablespoonfuls of vinegar into the beaten yolks of 
6 eggs. Cook in a double boiler until quite stiff. Remove from 
the fire, add 4 tablespoonfuls of butter, and beat imtil thoroughly 
blended. When cold, season to taste with salt, pepper, andmust -, 
and thin with cream to the desu^d consistency. G. A. G. 

POTATO SALAD. 

Dressing.— Cook together 2 tablespoonfuls butter, 1 table- 
spoonful flour, 1 cupful milk. Mix in a bowl 1 tablespoonfu 1 
sugar, 1 heaping teaspoonful mustard, a little pepper and salt. 
Beat 3 eggs and add to these ingredients a little at a time. Add 
i cupful vinegar and stir all into milk mixture. Cut potatoes into 
dressing while potatoes are hot. Add a little onion if desired. 
Form into mound and cover with chopped beets. Parsley should 
be put around edge and on top. Sardmes may be used. 

Ivy Notes. 

STUFFED TOMATO SALAD. 

Peel medium-sized tomatoes. Remove thin slice from top 
of each and take out seeds and some of the pulp. Sprinkle inside 
with salt, invert and let stand i hour. Fill tomatoes with cucum- 
bers cut in small cubes, or with finely cut celery and apple, using 
equal parts. Arrange on lettuce leaves and cover with any good 
. dressing. 



WALDORF SALAD. 

Mix equal quantities finely cut apple and celery, and moisten 
with any good salad dressing. An attractive way to serve this 
salad is to remove tops of red or green apples, scoop out pulp, 
leaving just enough adhering skin to keep apples in shape. Refill 
shells thus made with salad, replace tops, and serve on lettuce 
leaves. Jennie E. Allen. 
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MALAGA SALAD. 

Remove skins and seeds from white grapes; add an equal 
quantity of English walnut meats, blanched and broken in small 
pieces. Cover with salad dressing. Serve on lettuce leaves 
and garnish with Maraschino cherries. 



SALMON SALAD. 

Flake remnants of cold boiled salmon. Mix with French or 
Cream Dressing. Arrange on lettuce leaves. Garnish with hard 
boiled eggs. Carrie Pettingill. 
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Compliments of 

THE 



W. G. Reynolds Co. 

Furniture, Carpets and Interior Decorations 
Qhurch and Bank Streets, Burlington, Vt. 
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PUDDINGS AND FROZEN DESSERTS. 



CHOCOLATE PUDDING. 

1 quart milk, 3 eggs, 

1 teacupful dry, light bread 1 tablespoonfid butter, 

crumbs, 
1 teacupful sugar, 2 ounces chocolate, 

1 teaspoonful " Foss' '* vanilla. 

Beat yolks of eggs and sugar light, melt the chocolate, heat 
the milk, add the beaten whites to the eggs and sugar, pour the milk 
inslowly, add chocolate, butter, vanilla; stir in bread crumbs last 
thing. Bake in a pan of water in not too hot oven nearly an hour; 
can tell by trying as with custard pie. Mrs. Anna T. Byington. 

SPONGE CAKE LEMON PUDDING. 

Juice and grated rind of 1 large or 2 small lemons, 1 scant 
cup of sugar, 2 eggs, 4 rounding tablespoonfuls of flour, 1 pint 
of milk. Beat the yolks of eggs with sugar and pinch of salt. 
Add the flour and lemon and beat again, add the milk, fold in the 
stiflSy beaten whites of the eggs, being careful not to beat the 
mixture after the whites are added. Pour into a buttered pudding 
dish and bake nearly an hour. Mrs. Anna T. Byington. 

APPLE COTTAGE. 

Yolk of 1 egg, i cupful sugar, 

i cupful milk, 1 tablespoonful butter, 

1 teaspoonful baking powder, a little salt.5J^lour to thicken. 

Pour this over a layer or two of sliced apples on a pie plate 
and bake. 

SAUCfe. 

Two tablespoonfuls flour»r1ibbed into butter size of a hen's 
^gg. Pour on boiling water until it is of right thickness. Add 
sugar to taste. Beat white of egg and stir in. Lizzie Grow. 
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PUDDING. 

1 egg, i cupful sugar, 

§ cupful sour milk, | cupful cream, and a little 

1 scant teaspoonful soda, " Arm salt, 

and Hammer, '* i cupful raisins or berries. 

Flour to make a stiff batter. Steam 2 hours. 

Alice Brown. 

KARO PUDDING SAUCE. 

Thicken i cupful boiling water with 1 tablespoonful " Kings- 
ford's" cornstarch mixed to a paste with a little cold water. Cook 
slowly 5 minutes. Add i cupful "Karo Com Syrup," 2 table- 
spoonfuls butter, a little salt, and the strained juice of a lemon. 
Beat 2 eggs until very light and pour the hot sauce over them, 
beating constantly until thoroughly blended. Serve in a heated 
pitcher. Any flavor may be used instead of lemon and a grating 
of nutmeg added. 

MARSHMALLOW CREAM. 

Whip 1 cupful cream stiff. Add 1 orange cut fine, 2 bananas 
cut fine, i cupful nut meats, 5 cents worth marshmallows cut 
up. Serve immediately. Amy S. 

RICE CUSTARD. 

1 cupful boiled rice (hot pre- 1 tablespdonful "Kings- 

ferred), ford's" cornstarch, 

1 cupful sugar, 2 eggs. 

3 cupfuls milk. 

Heat milk in double boiler, then add egg yolks and sugar 
beaten together, and cornstarch wet in a little cold milk. Stir 
carefully imtil it thickens, then add rice. Remove from fire 
and add 1 teaspoonful '* Foss' Pure Extract of Vanilla, " or nutmeg, 
if preferred. Raisins are an addition. Turn into buttered 
pudding dish. Make a meringue ^th whites of eggs, spread over 
pudding, and brown in oven. Ella M. Ruogles. 
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RICE PUDDING. 

i cupful rice, li pints milk, 

i cupful sugar, pinch of salt, 

1 tablespoonful lemon rind chopped fine. 
Put washed rice, sugar, salt, and milk in a quart pudding dish. 
Bake in a moderate oven 2 hours, stirring frequently first 1 J hours; 
then permit it to finish cooking without further stirring. Eat 
cold with cream. 

ORANGE PUDDING. 

3 oranges, 1 quart milk, 

3 yolks of eggs, 2 cupfuls sugar, 

2 tablespoonfuls "Kingford's'* cornstarch. 
Let this custard boil and when cool pour over the sliced 
oranges. Frost with the whites of eggs. Mrs. George Grow. 

GRAHAM PUDDING. 

2 cupfuls graham flour, 1 cupful molasses, 

1 cupful sour milk, 1 cupful raisins, 

1 egg, 1 teaspoonf ul " Arm and 
1 teaspoonf ul butter, Hammer' ' soda, 

1 teaspoonful cinnamon, 1 teaspoonful salt, 
i teaspoonful nutmeg. 
Steam 3 hours. Mabel Brigham Bailey. 



PRUNE PUDDING. 

Wash i poimd of primes, add 2 cupfuls cold water, cover and 
let soak for 2 hours, then bring to boiling point and cook until soft. 
Remove stones and cut prunes into quarters. Add 1 cupful 
sugar, 1 inch piece of stick cinnamon, and IJ cupfuls of boiling 
water. Again bring to boiling point and let simmer 10 minutes. 
Dilute J of a cupful of " Kingsford's' ' cornstarch with J cupful 
cold water and add to prune mixture letting all boil 5 minutes. 
Remove cinnamon, turn mixture into mould and chill. Serve 
with cream. Meda Rice. 
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INDIAN TAPIOCA PUDDING. 

2 tablespoonfuls tapioca, 2 tablespoonfuls Indian meal, 

i cupful sugar, ^ cupful molasses, 

1 quart milk, a little butter and salt. 

Bake' 2i hours, stirring often. Serve with plain cream. 

L. M. O. 



PRUNE JELLY OR PUDDING. 

1 pint prunes, H pints water, 

i package " Knox's" gelatine, i pint water flavored with 

i pint sugar, "E^oss' *' extract. 

Soak gelatine in a gill of water. Put prunes in stew pan with 
1 J pints of water, and cook slowly 1 hour, then remove stones. 
Return prunes to the juice, and let them come to a boil, then. take 
from the stove and pour over gelatine. Stir until dissolved. 
Strain and add the flavored water and sugar. Stir thoroughly 
and pour into mould. Serve with whipped cream. 

Mrs. Chambers. 



STEAMED PUDDING. 



1 cup of chopped pork, 

2 cupfuls sweet or sour milk, 
4 cupfuls flour, 

1 cupful chopped raisins. 
Steam three hours. 



1 cup sugar, 

1 teaspoonf ul " Arm and 
Hammer' ' soda. 



Sauce For Steamed Pudding. 



1 small cupful sugar, 
1 tablespoonful flour. 



butter size of an egg, 
1 pint hot water, or more 
if needed. 

Let this boil till it thickens. Season with a little salt and 
nutmeg. 

Mrs. E. B. Whipple. 
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STEAMED PUDDING. 

i tablespoonful butter, 1 egg, 

1 large cupful cake or bread 1 teaspoonful cinnamon, 

bread crumbs soaked in 1 ^ teaspoonful cloves, 

cupful milk, 1 cupful raisins, 

1 cupful flour, 1 teaspoonful baking powder. 

Steam 1 hour. 

Cream Sauce For Above. 

i cupful butter, 2 cupfuls powdered sugar, 

1 egg, or 

i cupful butter, 2 cupfuls granulated sugar 

1 egg, with a little warm water. 

Edith Macomber. 

TAPIOCA PUDDING. 

8 tablespoonf uls tapioca soaked 2 tablespoonf uls butter, 

in milk or water until soft, 1 cupful sugar, a little salt, 

1 quart of milk. 

Bake J of an hour Mrb. L. C. Gleason. 



MOONSHINE. 

Beat whites of 6 eggs, add 6 tablespoonfuls powdered sugar, 
beat for 30 minutes, then beat in 1 cupful jelly. In serving, put 
whipped cream in saucer and on this place the moonshine. 

Alice Brown. 



PEACH PUDDING. 

i cupful sugar, 1 egg, 

3 tablespoonfuls butter, 1 cupful milk, 

1 i cupfuls flour with 3 teaspoonfuls baking powder stirred in. 
Fill baking dish with sliced peaches, sugar to taste, and bake 
nearly 1 hour. Serve with cream and sugar. Mrs. L. A. Bates. 
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FRUIT TAPIOCA. 

Arrange any kind of fruit preferred in a salad bowl. Sprinkle 
with sugar and let stand until the tapioca is done. 

One cupful pearl tapioca soaked over night in IJ cupfuls 
cold water. In the morning add 3 cupfuls boiling water and cook 
until transparent in double boiler, then pour over the fruit. 
Serve with whipped cream. Mrs. Lulu Grow. 

COFFEE TAPIOCA CREAM. 

One pint hot coflFee, 3 level tablespoonfuls minute tapioca. 
Cook until clear. Beat 2 egg yolks with i cupful sugar and J 
teaspoonful salt. Stir into tapioca. When thick fold in the 
stiffly beaten whites of eggs. Serve very cold. 

Mrs. Amy Stone. 

RICE SNOWBALLS. 

Boil 2 cupfuls rice in 2 quarts of water and 1 pint of milk 
for 2 hours. Mould in small cups and serve with boiled custard 
or fruit sauce. Mrs. Roy O. Phelps. 

OATMEAL PUDDING. 

To 1 pint cold oatmeal add i cupful sugar, yolks of 2 eggs, 
1 tablespoonful butter, i cupful raisins, 1 teaspoonful "Foss' " 
Pure Extract of Vanilla." Beat whites of eggs stiff and add just 
before setting in the oven. Bake i hour or more and serve hot with 
cream. L. M. O. 

INDIAN PUDDING. 

1 cupful Indian meal, i cupful raisins, 

1 quart milk, i teaspoonful cinnamon, 

1 cupful molasses, i teaspoonful salt, 

1 egg, i teaspoonful ginger. 

Place milk in double boiler and when it is scalding hot add 
meal and cook until there are no lumps. Cook 20 minutes and 
turn into pudding dish, then add other ingredients, except egg. 
Stir well and when cool add beaten egg. Bake 1 hour in a rather 
slow oven. Serve with whipped cream. 

Mabel Brigham Bailey. 
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SUET PUDDING. 

1 cupful suet chopped fine, i cupful sugar, 

i cupful molasses, 1 cupful sweet milk, 

1 teaspoonful " Arm and Ham- 1 cupful raisins, a little salt, 

mer' ' soda, 3 i cupf uls flour. 

Steam 3 or 4 hours. 



Sauce For Suet Pudding. 

Beat the whites of 2 eggs to a stiff froth, then beat the yolks 
and whites together, and fill the bowl with part milk and part 
cream. Sweeten to taste. Mrs. George Grow. 



APPLE AND RICE. 

Pare and quarter 3 large sour apples, and place in a. buttered 
pudding dish. Wash 3 tablespoonfuls rice, to which add 1 cupful 
sugar and then pour over all 1 quart milk. Bake slowly 3 hours. 
Sugar may be omitted and syrup used for sauce. 

Ella M. Rugqles. 



GRAHAM PUDDING. 

2 cupfuls graham flour, 1 cupful molasses, 

1 cupful sweet milk, 1 teaspoonful " Arm and Ham- 



Steam 2 i hours. 



mer'' soda. 



Sauce For Above. 

1 egg, 1 cupful sugar, 

i cupful butter. 

Beat all together and steany in hot water. If too thick add 
hot water. Serve hot. Mrs. L. A. Bates. 
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PRUNE PUDDING. 

i pound prunes, i pound sugar, 

whites of 3 eggs. 

Stew prunes until soft, remove the stones, press through 
sieve and add to the well-beaten whites and sugar. Bake slowly 
30 minutes. Serve with cream. Alice Brown. 



BANANA PUDDING. 

1 pint milk, yolks of 2 eggs, 

i cupful sugar, 1 large tablespoonf ul " Kings-* 

ford^s" cornstarch or 
2 tablespoonfuls of flour. 
Beat the eggs, sugar and cornstarch together and add to milk 
when near boiling. Flavor with " Foss' Pure Extract of Vanilla. " 
Slice bananas and put alternately with the sauce. Frost with 
the whites of 2 eggs and brown slightly. Serve cold. 

Maud Partridge. 



RICE PUDDING. 

§ cupful rice, Steam li hours, then add: 

1 cupful raisins, 3 eggs, 

3 pints milk, i cupful sugar. 

Stir in thoroughly. Mrs. A. P. Wilcox. 



RICE PUDDING. 

2 quarts milk, 1 cupful each, rice, sugar, and 

raisins, 
1 teaspoonful salt. 
Wash the rice and add to the cold milk with sugar, salt, 
raisins, or flavoring, if preferred in place of raisins. Bake till 
rice is soft, stirring 2 or 3 times, and the milk of a creamy con- 
sistency. This will take about 2 hours. Be careful not to bake 
until it wheys. Luna O. 
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RICE PUDDING. 

i cupful rice, 1 cupful water, 

3 cupfuls milk, 2 eggs, 

1 cupful sugar. 
Cook rice in water until water is absorbed. Add 2 cupfuls 
milk and cook until rice is tender. Pour into buttered pudding 
dish. Add sugar, rest of milk, and raisins. Sprinkle cinnamon 
or nutmeg on top. Set in dish of hot water and bake until custard 
is set. Mrs. Alida Hobart. 

COFFEE SPANISH CREAM. 

li cupfuls hot coflFee, i cupful milk, 

1 tablespoonf ul granulated gela- | cupful sugar, 

tine, 
Pinch of salt, 2 yolks of eggs. 

Cook in a double boiler like a soft custard. Remove from 
fire and when a little cool add beaten whites of eggs, and i tea* 
spoonful "Foss'" vanilla. Serve with whipped cream. 

Mabel Bailey. 

STEAMED CHOCOLATE PUDDING. 

2 eggs, 1 cupful sugar, 

1 cupful milk, 1 tablespoonful butter, 

2 cupfuls flour, 2 squares melted chocolate, 
1 heaping teaspoonf ul baking pinch of salt. 

powder. 

Flavor with "Foss"' vanilla, and steam 1 hour. Serve 
with whipped cream. Sadie Perry. 

CREAM SAUCE FOR GRAHAM PUDDING. 

i cupful butter, 1 cupful sugar, 

4 tablespoonfuls cream or i cupful milk, 

1 teaspoonful "Foss"' vanilla. 
Set dish into another and cook till hot. Mabel Bailey. 
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CAFFE MOUSSE. 

1 pint whipped cream, i cuj)fiil strong coflFee, 

1 cupful powdered sugar, 6 whites of eggs, 

2 teaspoonfuls gelatine. 
Pack in ice and salt and let stand 4 or 5 hours. This is a 
delicious dessert for a hot summer day. 

Mrs. Chambers. 

SNOWBALL CUSTARD. 

Beat the whites of 3 eggs to a stiff froth; add i cupful sugar 
and boil in 3 cupf uls milk, dipping them into the boiling milk|in 
tablespoonfuls. As they rise, turn them and when done put^into 
glass dish. Beat the yolks of the eggs with ^ cupful sugar,^^ 
l^teaspoonful salt, and 1 heaping tablespoonful flour. Pour this 
^ into the milk and stir until it thickens. Remove from the fire 
and flavor to taste with "Foss"' extract. Turn this custard 
around the white balls and serve ice cold. 

Mrs. Lulu F. Grow. 



COTTAGE PUDDING— Fine. 

1 level tablespoonful butter, 4, level tablespoonfuls sugar, 

1 egg, } cupful milk, 

i cupful flour, 1 level teaspoonful baking 

powder. 
Bake in pint pudding pan or 4 custard cups. Serve with 
pudding sauce. 



CHOCOLATE CREAM OF WHEAT. 

Two cups "Cream of Wheat" porridge, sweeten to taste, add 
a Ifttle "Foss' " vanilla, 1 level tablespoonful cocoa or 1 tea- 
spoonful chocolate. Moisten with hot water, and stir into porridge 
evenly. Turn into small moulds. Serve with whipped cream. 

Mrs. Stone. 



^ 
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ORANGE CHARLOTTE. 

Add 41eveltablespooiifids "Kingsford's" cornstarch, moistened 
with 4 tablespoonfiils water, to 1 large cupful boiling water, 1 
cupftd sugar, the juice and grated rind of 1 orange. Stir until it 
thickens, then pour, immediately, over the whites of 3 eggs, 
beaten to a stiff froth, and beat well. Turn into moulds to cool. 
Serve with boiled custard. ..J^.UJ»i^iBi .* jy^^lv fej ^.tv :fciV> 



l^n^iSiEi BOILED CUSTARD. Ug ■jkI:-;' H T] 

HIPS' Heat 1 pint milk, add the beaten yolks of 3 eg^, and 3 table- X 
spoonfuls sugar. Remove from fire as soon as it begins to thicken. 

Mbs. H. T. Fay. 



BROWN PUDDING. 

1 egg well beaten, then add 1 cup of molasses and butter the 
size of an egg, melted. 1 teaspoonful " Arm and Hammer' ' soda 
dissolved in 1 cupful of boiling water. 
2 cupfuls of sifted flour, 1 teaspoonful of salt. 

Cinnamon and cloves. 

Steam two hours. Serve with whipped cream or a pudding 
sauce. Mrs. Mary Rice. 



SOFT CUSTARD. 

Yolks 2 eggs, 2 tablespoonsfuls sugar. 

Salt, 1 cupful milk, 

Scald milk in double boiler. Beat yolks, add salt and sugar 
and pour on gradually the scalded milk. Pour back into double 
boiler and stir constantly until the foam has disappeared and it 
coats the spoon. Cool and add 1 teaspoonful "Foss' " vanilla 
extract. Eva M. Macomber. 
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FRUIT WHIP. 

Any fresh or canned fruit, or jellies, may be used. The apple 
IB especially good, and so is currant jelly. 
1 cupful fruit pulp. Whites 2 eggs, 

1 teaspoonful " Foss' Lemon 4 tablespoonf uls powdered 

Extract." sugar, (to taste.) 

Prepare fruit by scraping, grating or rubbing through a 
strainer. Beat whites on platter until stiff. Add pidp, sugar and 
extract, and beat until very stiff. Heap in center of serving dish 
and pour soft custard around it. Eva M. Macombbr. 



RAISIN AND TAPIOCA CREAM. 

Mix together 
i cupful tapioca, i cupful sugar, 

i teaspoonful salt, i cupful seeded raisins, 

and a dozen almonds, blanched and cut in quarters lengthwise. 

Cook in a pint of boiling water, stirring occasionally until the 
tapioca becomes transparent. Flavor with "Foss' " vanilla and 
serve hot with cream and sugar, or remove from the fire and fold 
into the mixture the stiffly teaten whites of 2 eggs. Pour into a 
mould moistened with cold water and serve cold. 



SPANISH CREAM. 

Put 3 cupfuls milk heating. Take 1 heaping tablespoonful 
gelatine that has been soaked i hour in ^ cupful milk, yolks of 2 
eggs, beaten with i cupful sugar, stir into milk when it begins to 
thicken. Whites of 2 eggs to be added to mixture after it has 
cooked a few minutes. Whites of eggs must be beaten and 
thoroughly mixed with the cooked ingredients. Flavor with 
" Foss' ' ' vanilla and pour into a mould which has been moistened 
with milk. Let it stand until next day and serve with whipped 
cream. 

ESTELLE OrTON. 



Digitized by VjOOQIC 



43 
MAPLE TAPIOCA. 

4 tablespoonfiils tapioca, 3 tablespoonfiils Indian meal, 1 
quart scalded milk. Stir and cook until tapioca is clear. Add 
li cupful maple syrup, 2 tablespoonfiils butter, i teaspoonful 
salt. Pour 1 cupful thin cream over tapioca and set into oven 
without stirring. Bake an hour. Serve with grated maple sugar. 

Mrs. B. a. Stone. 



RHUBARB TAPIOCA. 

To 1 pint of rather finely cut rhubarb add H dozen cooked 
prunes, i cupful prune juice, ^ cupful sugar. Boil 5 minutes, add 
\ cupful minute tapioca soaked a few minutes in f cupful cold 
water. Cook over hot water until transparent. Serve hot or cold 
with sugar and cream. Amy Stone. 



BAKED TAPIOCA PUDDING. 

3 tablespoonfuls tapioca, 1 quart milk. Soak 2 or 3 hours. 
Add 1 well-beaten egg, ^ cupful flour moistened with a little milk, 
a little salt, small cupful of sugar, raisins if desired, a small piece 
of butter, and 1 teaspoonful "Foss' Pure Extract of VanUla.'' 
Bake about an hour, stirring two or three times. To be eaten 
warm. Luna M. Osgood. 



TAPIOCA PUDDING. 

i cupful tapioca, 3 eggs, 

1 cupful sugar, ^ cupfuls milk, 

1 teaspoonful butter. Pinch of salt. 

Cover the tapioca with cold water and let it soak 3 or 4 hours. 
Pour on milk and bring to a boil, stirring occasionally. Then add 
sugar and eggs well beaten, reserving the whites of 2 for frosting. 
After pudding is baked spread on frosting and brown in oven. 

Ella M. Ruggles. 
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jELL-0 

For Dessert 

Made in a Minute 

Seven 
Delicious Flavors 

Seven 

Beautiful Colors 

No cooking to do. 

No flavoring and no sweetening to be done. 

Stir the powder into a pint of boiling water and set 
it away to cool. That is all there is to making the 
finest dessert in the world. 

The flavors are: Strawberry, Raspberry, Peach, 

Orange, Lemon, Chocolate, Cherry. 

10 cents a package at all Grocers 

JelhO Recipe Book free on Request 

Jell-O received blgbest aivard Gold Medals at tlie St. 
Louis, Portland and Jamestoivn Expositions. 

THE GENESEE PURE FOOD CO. LeRoy., N. Y. 
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STRAWBERRY PUDDING. 

Scald 1 pint milk. Add i cupful sugar, 2 level tablespoonfuls 
" Kingsford's' ' cornstarch dissolved in milk. Cook one minute, 
remove from fire, add the beaten whites of 2 eggs. Turn into 
moul(Js to cool. Just before serving add canned strawberries and 
whipped cream. Claba Fay. 

STEAMED PUDDING. 

i cupful sweet milk, i cupful molasses, 

scant i cupful butter, i teaspoonful of soda, 

i teaspoonful cloves and li cupfuls flour, 

cinnamon, li cupfuls fruit. 

Pour into a well-greased two-quart basin, cover well, and 
steam three hours in close-covered steamer. Mrs. Kidder. 

WINTER SHERBET. 

Mix 3 cupfuls "Karo Corn Syrup" with 3 quarts water, 

1 can of grated pineapple, 1 can sliced peaches, and grated rind of 

2 and strained juice of 6 lemons. Freeze as usual and leave in can 
for an hour or two to ripen. Dip the edges of sherbet glasses 
into unbeaten whites of eggs and then into granulated sugar. 
This will make a frosty rim which enhances the beauty of the 
delicate ice. 

FRUIT SALAD. 

Dissolve 1 package Strawberry or Raspberry JELL-O in 
1 pint boUing water. Slice two oranges or two bananas, or any 
fruit desired, and when the JELL-O is half set, stir fruit into same 
and set away to harden. 

THE POPULAR JELL-O 

Dissolve 1 package JELL-O, any flavor, in a pint of boiling 
water. When firm it will be ready to eat. It can be served with 
whipped cream, if desired, or any good pudding sauce, but is 
delicious with nothing added. 
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NEAPOLITAN OR LAYER JELL-0. 

Dissolve the contents of 1 package Lemon JELL-0 in 1 
pint boiling water. Pour a little more than half of it into a 
square quart dish or mould and set away to harden. Let the 
other half stand in a cool place till it just begins to set, then beat 
it until it is light and pour in mould when the JELL-O already 
in it is cold and hard. Next take a package of Strawberry JELL-0 
and prepare and divide in exactly the same way. When half is 
too cool to melt JELL-0 already in the mould pour it in, beating 
the rest same as Lemon and adding it when the JELL-0 in mould 
is hard. 

PHILADELPHIA ICE-CREAM. 

Two quarts cream (if thick add 1 pint milk), 2 cupfuls sugar, 
2 tablespoonf uls vanilla. This is the simplest, and to many the most 
delicious, form of ice-cream. Scald the cream; melt the sugar 
in it, and flavor when cool. Freeze. 

HOT CHOCOLATE SAUCE FOR VANILLA ICE-CREAM. 

Melt i cake unsweetened chocolate with f cupful sugar and 
i cupful boiling water. Cook until the consistency of molasses and 
serve hot. 

MAPLE SYRUP ICE-CREAM. 

To 1 cupful maple syrup add the yolks of 4 eggs. Stir and 
cook in granite dish until it boils. Strain and cool. Beat 1 pint 
cream and add, then beat stiff the whites of 4 eggs. Beat maple 
syrup until light and mix all together and freeze. This is delicious. 

Mrs. G. C. Lewis. 

CAFE PARAFAIT. 

One pint cream, 1 cupful sugar, 

i cupful clear, strong coffee. 
Mix, chill and whip. Pack the mould in ice and salt, and let it 
stand 2 hours without stirring. 
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ORANGE SHERBET. 

1 tablespoonful gelatine, i cupful cold water, 

i cupful boiling water, 1 cupful sugar, 

1 cupful cold water, 6 oranges or 1 pint juice. 

Soak gelatine in cold water 10 minutes, add boiling water, 
and when dissolved add sugar, another cupful cold water and the 
orange juice. Strain when sugar is dissolved and freeze. 

LEMON SHERBET. 

1 tablespoonful gelatine, 1 quart water, 

1 pint sugar, juice of 6 lemons. 

The boiling water used in dissolving the gelatine should be a 
part of the quart of water. 

PINEAPPLE SHERBET. 

1 can grated or 1 pint fresh fruit 1 pint sugar, 
1 pint water, 1 tablespoonful gelatine. 

In using fresh pineapple be careful to remove all the eyes. 

RASPBERRY OR STRAWBERRY SHERBET. 

1 pint berry juice, 1 pint sugar, 

1 pint water, juice of 2 lemons, 

1 tablespoonful gelatine. 

Or 1 pint preserved fruit, 1 cupful sugar, 1 quart water, 

2 lemons, 1 tablespoonful gelatine. When using preserved fruit 
soak in part of the water and strain out the seeds. 

MILK SHERBET. 

4 cupfuls milk, 1 i cupfuls sugar, 

juice of 3 lemons. 

Mix juice and sugar, stirring constantly while slowly adding 
milk; if added too rapidly, mixture will have a curdled appearance, 
which is unsightly, but will not affect quality of sherbet. Freeze 
and serve. 
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ICE CREAM. 

2 quarts milk, 2 cupfuls sugar, 

4 eggs, 2 tablespoonf uls " Kings- 

1 pint cream. ford's' ' cornstarch, 

When milk is boiling hot add eggs, sugar, and cornstarch 
beaten together and cook 10 minutes. When cold add 1 pint 
cream, flavor with 'Toss' Pure Extract" and freeze. 

Mrs. F. L. Holmes. 



CHERRY ICE CREAM. 

Make a plain rich white cream and flavor with cherry juice 
which must be very rich and sweet. Freeze, serve in glasses, and 
over each put a tablespoonful of finely chopped cherries. 



^. W. Mtn Sc Comtianp 



Head of Church St., 

Bturlington, Vt. 



DRY GOODS, 

Wholesale & Retail. 
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PIES. 



CREAM COCOANUT PIE. 

Take i cupful sugar, yolks of 2 eggs, 1 level spoonful of flour, 
i teaspooi:drul salt, and beat well. Add i cupful shredded cocoa- 
nut, 1 cupful sweet cream, and enough mUk to fill crust. Bake in 
one crust, then make a meringue of ^the whites of eggs and return 
to the oven to brown. Mrs. Gertrude MoLanb. 

SOUR CREAM PIE. 

1 cupful sour cream, 1 cupful sugar, 

1 cupful raisins, 1 egg, 

1 teaspoonful "Foss' " vanilla, 1 teaspoonful each of cin- 

i teaspoonful cloves, namon and allspice, 

3 tablespoonfuls vinegar, * salt. 

Mix all together and bake with two crusts. 

H. B. Smith. 



MOCK MINCE PIE. 

1 cupful rolled crackers, 1 cupful sugar, 

1 cupful molasses, 1 cupful water, 

1 cupful vinegar, 3 tablespoonfuls butter, 

1 teaspoonful each of cinna- 1 cupful chopped raisins, 

mon, nutmeg, and salt. 

Mix in the order given and bake in two crusts. 

Jessie Smith. 



PUMPKIN PIE. 

For each pie — 

1 well-beaten egg, i cupful sugar, 

2 large tablespoonfuls pumpkin, \ pint rich milk, part cream, 
Spice to taste. Mrs. F. L. Holmes. 
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BANANA CREAM PIE. 

1 pint milk, 2 eggs, (yolks), 

i cupful sugar, ^ teaspoonful salt, 

2 tablespoonfiils flour. 

Beat the yolks of eggs, sugar, salt and flour, and stir into milk 
when it is boiling hot. Cook in a double boiler until the raw 
taste of flour is gone, then add 1 tablespoonful "Foss' '' extract 
vanilla and three sliced bananas. Turn into a cooked crust and 
frost with the whites of 2 eggs. Sprinkle a little sugar over the 
top and brown. Serve cold. Mbs. Dana Grow. 

VINEGAR PIE. 

1 cupful sugar, 1 cupful water, 

3 tablespoonfuls vinegar, butter the size of a walnut. 

Put in a stew kettle or spider. When boiling mix 1 table- 
spoonful flour with nearly i a cupful water, stir in and cook imtil 
done. Turn into an earthen dish and let cool. Fill the pie crust 
after flavoring filling with " Foss' ' ' lemon extract, put on top crust 
and bake. Estelle Orton. 

LEMON PIE. 

One cupful sugar, 2 tablespoonfuls "Kingsford's'' cornstarch, 
yolks of 2 eggs and 1 whole egg. A pinch of salt and a small piece 
of butter. Juice and grated rind of 1 lemon. Mix all together 
and pour over li cupfuls boiling water and cook in double boiler 
until thick. When cool pour into baked crust. Beat the whites 
of 2 eggs, add 2 tablespoonfuls sugar. Cover the pie and set in 
oven to brown. Emma E. Rice. 

LEMON PIE. 

3 eggs, whites and yolks beaten 1 grated lemon, 

separately, 
1 cupful cold water, 1 cupful sugar, 

3 dessertspoonfuls flour. 

Reserve whites of 2 eggs for frosting. Cook other ingre- 
dients in double boiler until thick. Susan G. Allen. 
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LEMON PIE. 
Put 1 cupful sugar and butter the size of an egg in bowl. 
Stir 1 tablespoonful "Kingsford's" cornstarch into just enough 
cold water to make it smooth, then stir into 1 cupful boiling water. 
As soon as it begins to boil pour it on the butter and sugar, stir 
in the juice and grated rind of 1 lemon, and when a little cooler, 
stir in the beaten yolks of 2 eggs. Pour this into the crust, which 
should stand ready. Bake as you would custard until thick but 
not until it wheys. Use whites of eggs for frosting. 

Meda Rice. 

BUTTER-SCOTCH PIE. 

Part I. Mix well together yolk of 1 egg, 1 tablespoonful 
flour and 1 cupful milk. 

Part II. Melt a piece of butter the size of a walnut. Into 
this turn 1 cupful of brown sugar and 4 tablespoonfuls milk. 
Cook 5 minutes. Add first part and cook slowly until thick. 
Pour into baked crust. Use white of egg for top, browning the 
meringue. Maud Partridge. 

COCOANUT PIE. 

Put 1 coffee-cupful milk in double boiler. When hot add 
i cupful sugar, 2 tablespoonfuls cocoanut, yolk of egg, small 
pinch of salt, butter size of a walnut, 2 large tablespoonfuls flour, 
and "Foss'Pure Extract of Vanilla" to taste, all mixed together 
with a little cold milk. Cook until thick, stirring all the time. 
Turn into baked crust and use white of egg for frosting. Brown 
in oven. ' Edith Macomber. 

RAISIN PIE. 

Heat 1 coffee-cupful milk in double boiler. Then add 
1 large tablespoonful flour, i cupful sugar, 

i teaspoonful salt, yolks of 2 eggs, 

1 tablespoonful butter, and 1 cupful raisins. 

When thickened add 1 teaspoonful "Foss' Pure Extract of 
Vanilla. " Use whites of eggs for a meringue. Mabel Bailey. 
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CREAM PIE. 

Make a crust as for custard pie. Whites of 2 eggs, 1 table- 
spoonful flour, i cupful sugar, a little "Foss' Pure Extract of 
Vanilla," sweet cream enough to fill pie. Cocoanut may be 
added if desired. Fill crust and bake. Mrs. Bigelow. 



BUTTER PIE. 

f cupful sugar, 1 tablespoonful "Bdngsford's" 

pinch of salt, cornstarch, 

1 egg. and butter the size of the 

yolk of an egg, 

Cream all together, and add 1 cupful milk. Bake as custard 
pie. Mbs. Emery. 



GREEN TOMATO MINCE PIE. 

Four quarts chopped green tomatoes; drain off juice, cover with 
water and cook i hour. Drain again and add 
2 pounds brown sugar, scant, 1 cupful suet, 
1 pound seeded raisins; chop 1 tablespoonful salt, 

half of them, 
i cupful boiled cider or vinegar. Cook until thick. When cool 
add 1 teaspoonful each cassia and cloves, also 1 tablespoonful 
nutmeg. Mrs. C. C. Field. 



SQUASH PIE. 

4 heaping tablespeonf uls squash, 4 heaping tablespoonfuls 

sugar, 
1 egg, i cracker, \ 

Beat squash, sugar, and egg together, add cracker rolled fine. 
Flavor with "Foss' Pure Extract of Lemon," rose or nutmeg. 

LiBBiE Gale. 
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SOUR CIIEAM PIE. 

1 cupful raisins, seeded aud 1 cupful sour cream, 

chopped, 1 tablespoonful butter, 

^ cupful sugar, 2 eggs, whites for frosting. 

1 ieaspoonful all kinds of spice, 

Mrs. L. L. Irish, 
Mrs. S. B. Howard. 

MOCK MINCE PIE. 

H ciipful crackers, i cupful boiled cider oj: 

2 cupfuls sugar, 1 cupful vinegar, 
i cupful butter, raisiAS. 

1 teaspoonful each cloves and 
cinnamon, 

M^s. A. P. Wilcox. 

CRACKER PIE. 

3 crackers broken fine, 1 cupful hot water, 

1 cupful sugar, 1 teaspoonful tartaric acid, 

1 teaspoonful "Foss"' lemon extract. 
Bake with two crusts. Mandana Prior. 

SOUR CREAM PIE. 

i cupful sour cream, i cupful milk, 

1 cupful sugar, 1 cupful raisins, 

1 egg, 1 heaping tablespoonful flour. 

Salt, cinnamon, and spice to suit taste. Bake with either 
one or two crusts. ' Nelub O. Hoag. 

SOUR CREAM PIE. 

1 cupful sour cream, 1 cupful brown sugar, 

1 cupful chopped raisins, 1 teaspoonful each cinnamon 

2 teaspoonfuls cloves, and allspice, 
I heaping teaspoonful flour, yolks of 2 eggs. 

Bate with one crust. Mi^s. Lennie Grow. 
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PIE-PLANT PIE. 

2 small cupfuls pie-plant, 1 large cupful sugar, 

1 large tablespoonful flour. 
A pinch of salt and a small piece of butter. Stir all together. 

Mrs. F. T. Phelps. 

RAISIN PIE. 
1 cupful chopped raisins, 1 cupful cold water, 

1 cupful sugar, 1 tablespoonful ''^ngs- 

ford's" cornstarch, 
1 tablespoonful butter and a little salt. Maud Partridge. 

FiLLiNQ Fob Raisin Pie. 

Boil 1^ cupfuls seeded raisins 1 hour slowly in a little water; 
then add 1^ cupfuls sugar in which has been stirred H heaping 
tablespoonfuls of dry flour and juice of 1^ lemons. Remove from 
fire and bake with 2 crusts. Ivy H. Notes. 

RAISIN PIE. 

1 cupful sugar, 1 cupful sweet cream, 

1 cupful seeded raisins, 
Yolk of 1 egg and juice of 1 lemon. Chop raisins fine. 
Bake with one crust. Beat the white of the egg stiff, add 1 table- 
spoonful sugar, when pie is done, cover with meringue and set in 
oven until golden brown. Mrs. F. L. Holmes. 

MINCE PIES. 

1 quart chopped meat (cooked), 3 quarts chopped apples, 

1 pint chopped suet, 1 quart chopped raisins, 

1 quart sugar, 1 quart molasses or dark 

i cupful cinnamon, maple syrup, 

i cupful cloves, 6 grated nutmegs, 

i cupful salt. 

Mix thoroughly with the hands, then add 3 quarts good cider 
or vinegar and let it stand over night. Cook slowly for 2 hours. 
Put in stone jars, this will keep 3 months. Put into fruit cans, 
it will keep indefinitely. Phila Hall. 
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MINCE MEAT. 

5 pounds chopped apple, 2 ^ pounds chopped meat 
4 pounds sugar, (and its liquor), 

} pound butter, i pint coffee, 

1 quart boiled cider, 3 tablespoonf uls cassia, 

1 tablespoonful ^ger, 1 tablespoonful cloves, 

2 tablespoonfuls salt, 4 nutmegs 

2 pounds chopped raisins. 
Mix all together, add apple last and cook slowly on top of 
stove 1 i hours. Mrs. H. T. Fat. 

MOCK CHERRY PIE. 

1 cupful cranberries, ^ cupful seeded raisins, 

1 cupful sugar, 2 tablespoonfuls flour, 

1 cupful hot water. 

Stir flour and sugar together and cook with berries and raisins. 
Add 1 teaspoonful ^'Foss' " vanilla extract when cold. Bake 
with 2 crusts. Mrs. L. L. Irish. 



MINCE MEAT. 

6 pounds chopped apple, 2 i pounds chopped meat, 

6 pounds wet maple sugar, f pound butter, 

i pint coffee, 1 pint boiled cider (more if 

3 tablespoonfuls cinnamon, thin), 

1 tablespoonful each, ^ger, 5 nutmegs, 

cloves, and salt, 2 pounds raisins. 

Add apple last. Cook slowly 1 i hours. 

Mrs. Agnes Rice. 



MOCK CHERRY PIE. 

i cupful chopped raisins, i cupful cranberries, 

1 cupful water. 

Cook all together, then add 1 cupful sugar, a pinch of salt, 
snd 2 crackers rolled fine. Bake in two crusts. Sadie Perry. 
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SNOW TIE. 

Two tablespoonfuls " Emgsford's" cornstarch disQolved ^^ % 
little cold water. Ta-ke 1 pint boiling water and 1 cupf\4 white 
sugar and thicken on the stove with the cornstarch. Let it co<4 
a little and put in the white of 1 egg beaten stiff. Flavor with 
''Foss' " lemon extract Bake crust first, then pour in filling 
and frost. Mrs. Geobgb Gbow. 



CURRANT PIE. 

1 cupful ripe currants, 1 cupful sugar, 

1 tablespoonful flour, 1 egg. 

Bake with 1 crust. Mrs. George Grow. 



ORANGE PIE. 

f cupful sugar, 2 tablespoonfuls flour, 

3 eggs, (save whites of 2 for frosting) 

1 orange if large and juicy or 2 smdl ones. 

Add milk to fill the crust and bake, then frost and brown. 

Ada L. Eice. 



CHOCOLATE PIE. 

Bake a crust as for any soft pie, then fill with this mixture. 
Put into a double boiler, 1 cupful milk, pinch of salt, 1^ squares of 
grated chocolate. When hot, stir in 2 tablespoonfuls of flour, 
moistened in cold milk. Cook, stirring constantly, until smooth 
and thickened, then cook ten minutes longer. Mix the yolks of 
2 eggs with 5 tablespoonfuls sugar, and pour the hot mixture over, 
stirring well. Return to double boiler, cook 2 minutes, stirring 
constantly. Cool, flavor with cinnamon and " Foss' ' ' vanilla. 
Put into crust and bake ten minutes. After cooling, cover with a 
meringue of the whites of the eggs beaten stiff, with 2 tablespoon- 
fuls sugar. Brown slightly. Sadie Perry. 
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CHOCOLATE PIE. 

Yolks of 2 eggs, 2 eupfuls milk, 

} cupful sugar, 2 tablespoonfuls flour, 

2 tablespoonfuls chocolate. 
Whites of eggs l6t f rbsting. Mils. L. L. Irish. 

RfltJfiAllB AND RAISIN PIE. 

li eupfuls rhubarb, } cupful rjaisinsj chopped 

1 cupful sugar, together, 

2 tablespoonfuls flour» 
Bake mlh two crusts. Carrie. 



SHORTCAKE. 

i eupful sour eream> | cupful sour milk> 

1 teaspoonf ul " Arm and Ham- 1 teaspoonf ul salt^ 

mer" soda. 

feake iii a hot oven tod serve with whatever fruit desired. 

Mrs. F. A. Grow. 

BANANA SHOkTCAKfe. 

One and one-half quarts flour with 1 teaspoonful ^'Arm 
and Hammer'' soda and 2 teaspoonf uls cream of tartar sifted 
together. Then mix in | pound butter and wet with sweet 
Mlk. Bake iti ift [atf^ titi. 

Eight large bananas sliced thin. Cover with 1 cupful sugar 
and let stand 15 minutes. Cut cake open and butter well, then 
spread on the bananas. Pour sweetened cream over each piece 
as it is served. Mrs. William A. McLane. 
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... A Full Line of Millinery . . . 

in all the new and up-to-date styles of 

HATS, FLOWERS, AND FANCY FEATHERS. Also CAPS AND 
BABT BONNETS, at 

Mrs. J. M, Parsons, - - Fairfax, Vt. 



GOOD COOKING requires good materials and among all the 
ingredients needed to turn out a first-class, finished product, there 
is nothing more essential than Fresh Eggs. 

If your hens don't lay, feed them 



Page's Perfected Poultry Food 



Manufactured by 

CARROLL S. page; Hyde Park, Vt 
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CAKE. 

SOUR MILK CAKE. 

1 egg, i cupful butter, 
i cupful molasses, 1 cupful sugar, 

i cupful sour milk, 1 teaspoonful " Arm and Ham- 

2 cupf uls flour, mer' ' soda, 

Spices. Bake slowly. Mrs George Grow. 

STELLA'S SPONGE CAKE. 

2 eggs beaten separately, 1 cupful sugar, 

2 tablespoonfuls cold water, i teaspoonful " Arm and 

1 teaspoonful cream of tartar. Hammer' ' soda, 

1 cupful flour. 

Add whites of eggs just before the flour. Myra Whipple. 

APPLE SAUCE CAKE. 

Cream together 1 cupful sugar and i cupful shortening; 
add 1 saltspoonful salt, i teaspoonful cloves, 1 teaspoonful cinna- 
mon, a little nutmeg, and 1 cupful raisins. Dissolve 1 teaspoonful 
" Arm and Hammer' ' soda in a bit of warm water, then stir into 
it 1 cupful sour apple sauce, letting it foam over the ingredients 
in the bowl. Beat thoroughly and add 1 f cupfuls flour. Bake 
in a loaf 45 minutes. Mrs. George Grow. 

CHEAP CAKE. 

f cupful sugar, 2 cupfuls sifted floxir, 

2 level teaspoonf uls cream of tartar. 
Sift flour and cream of tartar together, then add 1 teaspoonful 
"Arm and Hammer" soda dissolved in 1 cupful milk, a piece of 
butter size of a walnut, yolk of one egg. Flavor to taste with 
"Foss' " extract. Bake in two layers. Fill with any filling 
wished, or 1 cupful sugar boiled until a ball will form in water 
and add to the white of an egg beaten stiflf, with a pinch of salt 
and 1 tablespoonful of sugar, then add 1 cupful chopped raisins 
and flavor with " Foss' " almond and vanilla extract. 

Mrs. James Sheldon. 
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CREAM CA^. 

2 eggs, i teaspoonful "Fobs' *' lem- 

2 tablespoonfuls cold watej*, oh extract, 

i cupful sugar, 1 teaspoonful baking powder. 

I cupful flour. 

Bake in 2 i-ound shallow tins. Fill with 1 cupful thick 
cifeath, whipped stiff, sweetened, and flavored to taste with " Foss' '* 
extract. Mrs. Sheukhv. 

r ^ ANGEL GAKE. 

Whites of 11 eggs, 1^ cupfuls sugar sifted cmoe, 

One cupful flour sifted with 1 teaspoonful cream of tartar 
4 times, 

1 teaspoonful "Foss' " vanilla. 
Bake in an ungreased pan fcnrty minutes. 

Mrs. Nellie Emert. 



SMALL A^GEiL CAKE. 

Whites of 4 eggs beaten stiff> i cupful powdered sugar, 

i cupfiil flour, J teaspoonful creisim of t^ta 

Sift flour and sugar together 4 or 5 times, and fold lightly 
into beaten whites. Bake in a moderate oven 20 minutes. 

Mabel Brigha^ Bailet. 



COLt) WATER CAKE. 

2 eggs beaten Separately, If cupfuls brown stigar, 

i cupful butter, ^ cupful cold water, 

2 cupfuls flour, 1 cupful chopped raisins, 

1 teaspoonful '* Arm and Ham- 1 teaspoonful cinnamon, 
mer" soda, 

i teaspoonful cloves aiid a little nutmeg. 
Whites of eggs beaten stiff and added last thing. 

Ada L. Rice. 
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St^ICE SAKE. 
1 cupful soiir cream, 1 cupful molasses, 

1 ^gg, 1 cupful brown sugar, 

1 teaspoonful, each, of ging^l-, H cupfuls of rakihs, 

doveiS, and cinnamon, 2 cupfuls flout. 

1 leaspOOnful soda ("Arm and Hammer")» 

Mrs. J. EtDD^R. 



EGOLESS SPICE CAKE. 

1 cupful sugar, i cupful butter or thick 
1 cupful sour milk (thick), cream, 

1 teaspoonful each, cinnamon 1 teaspoonful "Arm and 

and cloves. Hammer" soda, 

2 cupfuls flour. i eupful raisins (cut up), 

Bake slowly in oblong tin. L. M. O. 



WHITE CAKE WITH RAISINS. 

1 cupful sugar, 2 well-beaten eggs, 
i cupful buttet ei'eamed, f eupful toSk^ 

2 cupfuls flour, li teaspoonfuls baking pow- 
1 cupful raisins cut up, der, 

mil and add a little "Fbsd' Pure Extract of Vanilla." 

Mrs. L. L. Goodrich. 



felGKORY NUT CAKE. 

1 cupful sugar and 1 eupful raisins, 

i cupful butter creamed, 2 eggs, well-beaten, 

1 cupful walnut or hickory nuts cut in small pieces, 

2 cupfuls flour and 1 heaping teaspoonful baking powder sifted 
together. 

Add this alternately with i cupful inilk to the first mixture. 
Flavor with 1 teaspoonful each of "Foss' " vanilla and almond 
c^ittract. Bake in a moderate oven about 45 minutes. 

Mrs. LuLtT F. Grow. 
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POVERTY CAKE. 

One cupful dried apple soaked over night, chopped fine and 
simmered 2 or 3 hours in 1 cupful molasses. 

1 egg beaten with i cupful brown sugar and i cupful butter, 
i cupful sour milk, 1 teaspoonful " Arm and 

2 teaspoonfuls cinnamon, Hammer" soda, 
i teaspoonful nutmeg, 2^ cupfuls flour. 

1 teaspoonful cloves, Mrs. G. 0. Fabnsworth. 

RAISIN CAKE. 

Scant cupful butter, 2 cupfuls sugar, 3 eggs, 1 cupful sour milk 
i teaspoonfiu "Arm and Hammer" soda sifted into 3 cupfuls 
flour. Add nutmeg to taste and 1 large cupful stoned raisins. 

CARAMEL CAKE. 

li cupfuls sugar, | cupful butter, 

i cupful milk, 3 eggs, 

1 teaspoonful baking powder, 2 heaping cupfuls flour, 

Beat butter, sugar and yolks of eggs. Boil and add the 
following custard to cake mixture: 
8 tablespoonfuls grated choco- 5 tablespoonfuls sugar, 

late, i cupful milk. 

Add the i cupful milk, then the flour and last the whites of 
eggs beaten. Flavor with "Foss' " vanilla. Mrs. Agnes Rich. 

CREAM PIE OR CUSTARD CAKE. 

3 eggs beaten separately, 1 cupful sugar, 
3 tablespoonfuls water, H cupfuls flour, 
1 teaspoonful baking powder, a pinch of salt. 

Bake in layers. 

Filling. 

1 egg, i cupful sugar, 

2 tablespoonfuls "Kingsford's" IJ cupfuls milk, 

cornstarch. 

Heat the milk and add egg, sugar and cornstarch. Flavor 
when cold with " Foss' " extract of vanilla. Belle Longe. 
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SCRIPTURE CAKE. 

4 cupfuls of I Kings 4:22, 

1 cupful of Judges 5:25, (last clause) 

2 cupfuls of Jeremiah 6:20, (sugar) 

2 cupfuls of I Samuel 30: 12, (raisins) 

2 cupfuls of Nahum 3:12, 

1 tablespoonful of Numbers 17:8, 

1 tablespoonful of I Samuel 14:25, 
Season to taste of II Chron. 9 :9, 

6 of Jeremiah 17:11, 
A pinch of Leviticus 2 :13, 
i cupful of Genesis 24:20, 

2 teaspoonfulsof Amos4:6, (baking powder) 

Follow Solomon's advice for making good boys, Prov. 23:14, 
and you will have a good cake. Alice E. Brown. 

NUT CAKE. 

3 eggs, 1 i cupfuls sugar 
i cupful butter, i cupful milk 

2 i cupfuls flour, 1 teaspoonful cream of tartar 
i teaspoonful "Arm and Hammer" soda, 

1 cupful walnut meats or any kind of nuts 

Florence Flagg. 

SPONGE CAKE. 

3 eggs, 1 i cupfuls sugar, 

i cupful cold water, 2 teagpoonfuls baking powder, 

2 cupfuls sifted flour, or 1 teaspoonful cream of 
i teaspoonful " Arm and Ham- tartar, 

mer" soda. 
Directions for making: 

Beat the eggs until very light, add sugar and beat again 
until well mixed. Sift 1 cupful flour into the mixture and beat 
again. Add the water and beat quickly. Lastly add the last 
cupful of flour into which the baking powder has been sifted. 
Flavor with " Foss' ' ' extract of vanilla or lemon. Belle Longb. 
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ftPOI^Gfe fiAfete. 

Two eggs, 1 cupful sugar beaten with e^ 6 minutes. l| 
cupfuls flour into wnich 1 teaspOonful cream of tartar has been 
sifted. Add i cupful boiling watet and put into the oven immedi* 
ately. Mary E. Hekbt. 

COCOA SPONGE CAKE 

3 eggs, 1 i cupfuls isugar, 

i cupful cold water, 1 1 cupfuls flour, 

J cupful cocoa, 1 teaspoonf ul " Foss^ ' ' vanilla, 

1 teaspoohiful cassia or cinna- i teaspoonful " Arm and 

mon, Hammer" soda, 

1 teaspoonful cream of tartar. 

Beat yolhs of eggs, add water^ vanilla and sugar. Beat 
thoroughly, then add the flour, soda, cassia,, cocoa and cream of 
tartar. Now fold in the stiffly beaten whites of eggs. Bake in a 
rather quick oveil 80 iniBHted. Mrs. Lulu F. GroW. 



FRUIT CAKE. 

3 eggs, 2 cupfuls brown sugar, 

1 cupful molasses, 1 cupful butter, 

i cupful sour milk, ^ teaspoonful " Arm and Ham- 

3 i cupfuls flour, mer" soda, 

all kinds spiced and friut. Belle LoNds. 

Sponge cake. 

i cti|>fuld sugat, 2 cupftds flour, 

4 eggs, 2 teaspoonfuls baking powder, 
1 teaspooiiful "Foss"' leition } cupful boiling water added 

exti^a^t, last. 

Mrs. Nellie Emery. 
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MOLASSES SPONGi: CAKE. 

1 egg, butter the size of an egg,; 

2 cupfuls flour, 1 cupful molasses, 

i cupful of boiling water with 1 teaspoonful " Arm and Hammer'' 
8oda dissolved in it. Put this in last. 1 teaspoonful of any kind 
of spice. 'Mi^8. Oscar Tuthill. 

ROLL JELLY CAKE. 

2 eggs, 1 cupful sugar, 

1 cupful flour, 1 teaspoonful cream of tartar, 
i teaspoonful " Arm and Ham- 2 tablespoonfuls milk, 

mer" soda. Flavor with "Fobs'" extract, 

Spread with jelly while warm and roll. Mrs. L. L. Irish. 

MOLASSES CAKE. 

One cupful very dark molasses, 1 heaping tablespoonfuj 
of lard or butter, 1 teaspoonful of "Arm and Hammer" soda, 
dissolved in i cupful of boiling water. Add a pinch of salt, 

2 cupfuls flour (only level full). Season with ginger, spice or 
](emon juice. G. A. G. 

CHOCOLATE CAKE. 

One-half cupful butter creamed, 1 cupful sugar, i cupful 
milk, 1 i cupfuls flour through which has been sifted 2 teaspoonf uls 
baking powder, 2 eggs beaten with the yolk of a third and stir into 
mixture. Melt 2 squares of chocolate and add. Bake in a moder- 
ate oven. Use whites of eggs for boiled frosting. G. A. A. 

FRUIT CAKE. 

i cupful butter, 1 cupful sugar, 

2 cupfuls flour, 1 cupful sour milk, 

1 teaspoonful " Arm and Ham- 1 teaspoonful cinnamon^j and 

mer" soda, allspice, 

i teaspoonful cloves, 1 ^g^ 
1 cupful raisins. Mrs. H. G. McNall. 
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PORK CAKE. 



2 cupfuls sugar, 

1 cupful sour milk, 

1 pound raisins, 

1 nutmeg, 

1 tablespoonful cinnamon, 

4 cupfuls flour. 



I 1 cupful molasses, 

1 pound pork, minced fine, 
4 eggs, 

1 teaspoonful "Arm and 
Hammer' ' soda, 
Mrs. Frank Perry. 



LAYER CAKE. 

2 eggs, 1 cupful sugar, 

3 tablespoonfuls butter, ) cupful sweet milk, 

1) cupfuls flour, 2 teaspoonfuls cream of tartar 

1 teaspoonful "Arm and Hammer" soda. Mrs. Chambers. 

WHITE CAKE. 



1 cupful sugar, 

i cupful sweet milk, 

1 teaspoonful cream of tartar, 

IJ cupfuls flour. 

Whites of 3 eggs beaten to a stiff froth added last. Flavor 
with "Foss"' extract. Grace L. Perry. 



i cupful butter, 
i teaspoonful "Arm and 
Hammer'* soda. 



BERWICK SPONGE CAKE. 

3 eggs beaten 2 minutes, 1^ cupfuls sugar and beat 5 

2 cupfuls flour, minutes, 

1 teaspoonful cream of tartar, i teaspoonful " Arm and 

J cupful cold water. Hammer' ' soda. 

Beat 5 minutes, add "Foss' "flavoring and bake quickly. 

Mrs. Chambers. 



COLD WATER CAKE. 



1 cupful sugar, 
J cupful butter, 

2 cupfuls flour, 
Flavor with "Foss' 

lemon. 



vanilla or 



2 eggs, 

i cupful cold water, 
2 teaspoonfuls baking pow- 
der, 

loLA Sheldon. 
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FLAKE CAKE. 

Yolks of 2 eggs, i cupful sugar, 

i cupful sour mUk, J cupful molasses, 

1 J cupfuls flour, 1 teaspoonful " Arm and 
i teaspoonful cloves, cinnamon, Hammer" soda, 

and nutmeg. 

FROSTING. 

1 cupful sugar, i cupful stoned raisins. 

Whites of 2 eggs well beaten. Mrs. C. Cobb. 

MOCHA FILLING FOR CAKE. 

1 cupful confectioner's sugar, 2 teaspoonfuls cocoa, 

J cupful butter, 2 tablespoonfuls strong, cold 

coffee. 
Flavor with "Foss* " vanilla. Warm the butter and mix well. 
Do not cook. H. B. Sm;th. 

EAGLE CAKE. 

1 cupful brown sugar, J cupful butter, 

1 cupful sour milk, 1 teaspoonful cinnamon, 

i teaspoonful cloves, 1 teaspoonful " Arm and 

1 cupful chopped raisins, Hammer' ' soda, 

2 cupfuls flour. Mrs. E. G. Robinson. 

CHOCOLATE CAKE 

i cupful butter creamed with 1 cupful sugar, 

i cupful sweet milk, 

1 J cupfuls flour through which has been sifted 2 level teaspoonfuls 

cream of tartar and 1 of '' Arm and Hammer' ' soda. Beat 2 eggs 

and the yolk of the third and add to mixture. Melt 2 squares of 

chocolate and add. Bake in a moderate oven. When cool cover 

with a boiled frosting. Loula Macomber. 
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EASY CAKE. 

Sift together li cupfuls flour, 1 cupful sugar, i teaspoonful 
soda (Arm and Hammer), 1 teaspoonful cream of tartar. Break 
into a good-sized teacup 1 egg. Beat well. Add 1 teaspoonful 
melted butter and beat again. Fill the cup with sweet milk. 
Add 1 teaspoonful "Foss"' vanilla. Put together and bake in a 
very slow oven. Luna Grow. 

SOUR CREAM FILLING. 

1 cupful sour cream, 1 cupful sugar, 

1 cupful raisins, chopped fine. Boil 20 minutes. Stir until cool. 

Luna Grow. 

FIG FROSTING. 

One pound figs, put through food chopper, 1 cupful sugar, ^ 
little water. Cook until it thickens. Villa McNall. 

FILLING FOR CAKE. 

6 tablespoonfuls water, 1^ cupfuls powdered sugar. 

Beat the white of 1 egg to a stiff froth in the boiled sugar. 
Then add i cupful raisins and i cupful nuts, chopped fine. Spread 
between layers. Mrs. Bigelow. 

CHOCOLATE CREAM CARAMEL ICING. 

For a large cake take 1^ cupfuls sugar, i cupful sweet cream. 
Cook until a little of it dropped in cold water will set and form a 
ball, then remove from stove and add a piece of butter. Shave 
about 2 tablespoonfuls of chocolate into it and beat until ready 
to spread. Charlotte McLane. 

RAISIN FILLING. 

Boil together until it threads 1 cupful each of sugar and 
chopped raisins and i cupful hot water. Then add the beaten 
white of 1 egg. Mrs, E. G. Robinson. 
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FIG FILLING FOR CAKE. 

2 cupfuls figs, chopped, i cupful sugar, 

J cupful boiling water, 2 tablespoonfids lemon juice, 

1 tablespoonful butter, 4 grains salt. 

Cook in double boiler until thick enough to spread. G. A. G. 

MOCHA FILLING. 

Cream IJ cupfuls powdered sugar with a^mall tablespoonful 
butter, add 5 teaspoonfuls cocoa and 3 tablespoonfuls cold coffee 
or enough to make icing spread nicely. Flavor with " Foss' " 
Pure Extract of Vanilla." Sadie Perry. 

COCOA FROSTING. 

One cupful thick sweet cream beaten stiff, then add sugar 
and 2 teaspoonfuls cocoa. Villa McNall. 

RASPBERRY FILLING. 

Beat the white of 1 egg stiff, add i cupful sugar, then i cupful 
fresh raspberries. Iolia Sheldon. 

FROSTING. 

1 cupful powdered sugar, 1 tablespoonful cream, 

white of 1 egg beaten, J cake chocolate melted and 

stirred in. 

Mrs. Roy Phelps. 

SPONGE LAYER CAKE. 

3 eggs. Beat the whites, add yolks and beat again. 

1 cupful sugar, 3 tablespoonfuls water, 

li cupfuls flour, 1 teaspoonful baking powder. 

Filling For Above. 

1 egg, i cupful sugar, 

2 tablespoonfuls cornstarch, If cupfuls milk. 

"Kingsfords'" 

Make into a custard and when cool flavor with "Foss"' 
extract. Harriet B. Smith. 
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DARK LAYER CAKE. 

Yolks of 2 eggs J cupful sugar, 

i cupful molasses, \ cupful sour milk, 

1 teaspoonful "Arm and Ham- 1 teaspoonful cmnamon, 

mer" soda, small piece of butter (may 
i teaspoonful cloves, be omitted), 

li cupfuls flour, 1 cupful raisins. 

Jessie Smith. Florence Smith. 

JELLY ROLL. 

2 eggs, 1 cupful sugar, 

1 cupful flour, 1 teaspoonful cream of tartar, 

J teaspoonful '* Arm and Ham- 4 tablespoonfuls hot water 
mer'' soda, added last. 

Mrs. Whipple. 

LAYER FRUIT CAKE. 

Yolks of 2 eggs, i cupful sugar, 

i cupful molasses, i cupful raisins, 

1^ cupfuls flour, scant i teaspoonful cloves, 

1 teaspoonful cinnamon, 1 teaspoonful "Arm and Ham- 

mer" soda in i cupful sour 
Bake in two tins. mUk. F. E. S. 

PLAIN CAKE. 

1 egg, butter size of an egg, 

1 cupful sugar, i cupful sweet milk, 

1 teaspoonful cream of tartar, i teaspoonful " Arm and 

li cupfuls of flour. Hammer" soda. 

Flavor with "Foss'" lemon extract. Beat well. 

Mrs. Edwin Whipple. 

JELLY ROLLS. 

Two eggs, i cupful sugar, 

i cupful flour, i teaspoonful cream of tartar 

i teaspoonful "Arm and Hammer" soda dissolved in a table- 
spoonful of milk. 
Jelly the bottom of cake and roll at once. I. E. G« 
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CHOCOLATE CAKE. 

2 eggs, 1 teaspoonful ^'Arm and 
1 square chocolate, Hammer" soda, 

1 cupful sweet milk, 1 cupful sugar, 

li cupfuls flour, i teaspoonful "Foss' 'War 

3 tablespoonfuls butter, nilla. 

Mix the ingredients as follows: Cook 2 yolks of eggs, i 
cupful sweet milk, 1 square chocolate until it thickens. Then add 
another i cupful milk with a level teaspoonful " Arm and Hammer" 
soda dissolved in it. One cupful sugar, 3 tablespoonfuls melted 
butter, add "Foss' '' vanilla and 1^ cupfuls of flour. Stir well 
and bake in a moderate oven. Use whites of eggs for boiled 
frosting. Sadie Pebry. 

VARIETY CAKE. 

3 eggs, 2 cupfuls white sugar, 

i cupful butter, 3 cupfuls flour (scant), 

1 cupful sweet milk, 1 teaspoonful cream of tartar, 

i teaspoonful "Arm and Hammer" soda. 

Take i this mixture and flavor with lemon. To the othar half 
add 

1 tablespoonful molasses, 1 cupful chopped raisins, 

1 teaspoonful, each, cloves, nutmeg, and cinnamon. 

Bake. in 4 layers. Reserve the white of 1 egg for frosting. 
Use jelly and frosting between layers. Eva M. Macomber. 

ORANGE CAKE. 

Yolks of 4 eggs and 1 whole one, li cupfuls sugar, 
juice of 1 orange, i cupful cold water, 

2i cupfuls flour, with 
li teaspoonfuls baking powder or 2 scant teaspoonfids of cream 
of tartar and 1 teaspoonful " Arm and Hammer" soda. 

FROSTING. 

Whites of 2 eggs, li cupfids sugar, 

Grated rind of 1 OTange. 
Keep this covered till sugar is ready. This makes three 
layers. Mus. L. A. Bates* 
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BROWN STONE FRONT CAKE. 

1 cupful sugax, 2 eggs, 

1 cupful milk, 2 squares chocolate, 

butter size of walnut, 1 teaspoonful " Arm and 

Hammer" soda, 

2 teaspoonfuls cream of tartar, IJ cupfuls flour. 

FiBST Part. 
Boil together chocolate, yolks of eggs and i cupful milk. 

Second Part. 
Dissolve the sugar, butter and soda in J cupful milk. Stir 
into first part while boiling hot. When cool add flour and cream 
of tartar. Beat thoroughly. Frost with boiled frosting using 
the whites of eggs. Flavor with " Foss' " vanilla. 

Mary Rice. 

WHITE CAKE. 

Whites of 2 eggs, 1 cupful sugar, 

1 cupful cold water, 4 tablespoonfids butter, 

2 cupfuls flour, 2 teaspoonfuls baking powder. 

Flavor with "Fobs' " Pure Extract. Beat sugar and butter 
to a cream, add water, then flour and baking powder sifted several 
times and lastly the whites of eggs beaten very light. It should 
taste similar to Angel's Food. Gena Chapin Smith. 

SOFT GINGER BREAD. 

i cupful sugar, 1 cupful molasses, 

i cupful butter, 1 teaspoonful each, of ginger^ 

cinnamon, and cloves. 
Two teaspoonfuls "Arm and Hammer" soda dissolved in 
1 cupful boiMng water, 2i cupfuls flour. Add 2 well-beaten 
eggs the last thing before baking. Mrs. Frank Perry. 

CREAM SPONGE CAKE. 

Two eggs well-beaten. Put in a teacup and fill up with 
sweet cream. Add 1 cupful sugar, 1^ cupfuls flour and 1 tea- 
spoonful baking powder. Maude Partridge. 
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CREAM CAKE. 

li cupfuls sugar, 1 heaping cupful cream, 

piece of butter, size of an egg, 2 eggs, 

1 teaspoonful " Arm and Ham- a little salt. 

mer" soda. 

Flavor with "Foss' Pure Extract of Lemon." 

Mrs. L. C. Gleason. 



FRUIT CAKE. 

1 cupful sour cream, 1 cupful maple sugar, 

2 tablespoonfuls molasses, 2 cupfuls flour, 

2 eggs, 1 teaspoonful "Arm and 

i teaspoonful, each, cinnamon, Hammer" soda, 

allspice, and nutmeg, 1 cupful raisins. 

Mrs L. L. Goodrich. 



NERVE EASE CAKE. 

2 well-beaten eggs, 1 scant cupful sugar, 

J cupful butter, i cupful sweet milk, 

1 teaspoonful baking powder, 1 J cupfuls flour. 

Flavor to suit taste. Mrs. S. B. Howard. 



POTATO CAKE. 

1 cupful warm mashed potato, 1 cupful butter, 

2 cupfuls sugar, J cupful sweet milk, 

1 cupful chocolate dissolved in i cupful sweet milk, 

4 eggs, 2 large cupfuls flour, 

2 teaspoonfuls baking powder, a pinch of salt and 
1 teaspoonful, each, cinnamon, 1 cupful walnuts. 

cloves and nutmeg, mace to 
taste, 

Rub butter and sugar to a cream. Mix with potato, etc. 
Bake 1 hour. Mrs. Solon Bigelow. 
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DEWEY CAKE. 



li cupfuls sugar, 
1 cupful cold water, 
3 cupfuls flour, 
1 cupful raisins. 



J cupful butter, 

1 egg, / 

2 teaspoonfuls baking powder 
Salt. 

Mrs. E. G. Robinson. 



WHITE COCOANUT CAKE. 

1 cupful sugar, 1 cupful sweet milk, 
Stablespoonfuls butter creamed, 

2 teaspoonfuls baking powder sifted with 

two cupfuls flour or enough to make a medium batter, 
whites of 3 eggs beaten stiff , 1 teaspoonful "Foss' Pure Extract 
of Vanilla." Ice and sprinkle thickly with grated cocoanut. 

Edith Macomber. 



K§ro 

The Syrup of Turity and Wholesomeness 
For Table Use and Cooking. 

Fine for griddle cakes — unequalled for cooidng'— dandy for candy* 
In air-tlglit tins, loc, asc, and 5oc. 

A book of cooking and candy-making recipee sent frat 
on request 
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COOKIES AND DOUGHNUTS. 



GINGER SNAPS. 

1 cupful sugar, 1 cupful molasses, 

1 cupful shortening, Ginger to taste, 

1 tablespoonful vinegar, Flour to roll thin, 

1 heaping teaspoonf ul " Arm and Hammer' ' soda, dissolved in a 

little hot water. 

Alice Brown. 



FILLED COOKIES. 



1 cupful sugar, 1 
i cupful butter, i cupful milk, 

2 teaspoonfuls cream of 1 teaspoonful " Arm 

tartar, and Hammer' 'soda. 

Flour to roll. 

Filling. 

1 cupful raisins chopped, i cupful sugar, 

i cupful water, 1 tablespoonful flour 

Roll cookies thin; put filling on one, and cover with another; 
sprinkle with sugar and bake. Figs can be used for filling if pre- 
ferred. Mrs. Bigelow. 
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LUNA'S COOKIES. 



1 cupful suglr, J cupful butter, 

1 egg, i cupful thick sour milk, 

1 small teaspoonful " Arm Seasoning, 

and Hammer' ' soda. Flour to roll. 

Cream the sugar and butter together. Add the well-beaten 
egg, then the milk in which the soda has been well stirred, the 
seasoning and just flour enough to handle nicely, but as little 
as possible. Cut out half with the biscuit cutter and half with 
doughnut cutter, then bake. Make a boiled white or chocolate 
frostJAg; spread on the plain cookie and press the " doughnut" 
cookie on top. Luna Osgood. 



MARGUERITES. 



1 cupful sugar, J cupful water boiled together until it hairs 
well, then pour onto the beaten white of one egg. Add 1 cupful 
chopped nuts, i cupful chopped raisins. Stir well until cold 
enough to spread on Butterthins or Saltines and bake a light 
brown. L. M. O. 



MAPLE SYRUP GINGER SNAPS. 



1 egg, 1 cupful sugar, 

1 pint maple syrup, 1 tablespoonf ul " Arm 

1 dessertspoonful ginger, and Hammer' ' soda, 

1 teaspoonful salt. Flour to roll. 

Beat the sugar and egg, boil the syrup and dissolve the soda, 
and add to the hot syrup; then pour over the sugar and egg. Add 

2 tablespoonfuls of vinegar. Let stand till cold before adding the 
flour. Sale molasses may be used. Mandana Pbior. 
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DROP COOKIES. 

2i cupfuls flour, 1 teaspoonful baking 
i teaspoonful cinnamon, powder, 

i cupful butter, 1-J cupfuls sugar, 

2 eggs, ^ i cupful milk, 

Mix with flour to a soft dough. Mrs. H. G. McNall. 



COCO ANUT DAINTIES. 

i cupful butter, 1 cupful sugar, 

2 eggs, i cupful milk, 

2i cupfuls flour, 2 teaspoonfuls cream of 

1 teaspoonful "Arm and tartar, 

Hammer' ' soda, 1 cupful cocoanut. 

Drop by spoonfuls on buttered sheets 2 inches apart and bake 
about 10 minutes in a rather quick oven. Edna Beach. 

Belle Longe. 



CALLA LILIES. 

1 cupful sugar, 2 eggs, 

i cupful cold water, 1 cupful flour, 

1 teaspoonful baldng powder. Pinch of salt. 

Bake as drop cakes and fold while warm in the shape of calla 
lilies and pin with tooth picks. When cold fill with whipped 
cream. Charlotte McLane. 



OATMEAL COOKIES. 

1 cupful sugar, 1 cupful lard, 

1 egg, 4 tablespoonfuls sweet milk, 

4 tablespoonfuls molasses, 1 teaspoonful cinnamon, 

1 teaspoonful " Arm and 1 teaspoonful salt, 

Hammer" soda, 2 cupfuls flour, 

2^ cupfuls Oat-flake. 

I. E. G. 
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SOFT GINGER COOKIES. 

f cupful molasses, f cupful butter, 

i cupful sugar, 1 cupful sour inilk, 

2 teaspoonf uls ginger, 2 teaspoonf uls " Arm 

and Hammer" soda. 
Flour enough to make soft dough. Anna Partridge. 



DROP GINGER COOKIES. 

1 cupful sugar, 1 cupful molasses, 

1 cupful sour cream, 4 cupfuls flour, 

2 eggs, 1 large tablespoonful lard, 

1 teaspoonful cinnamon, 1 teaspoonful ginger, 

2 teaspoonfuls "Arm and Hammer" soda, sifted into the flour. 

Drop with dessert spoon into pan and bake in hot oven. 
Turn once. Mrs. Fred Grow. 



GRAHAM COOKIES. 

1 cupful of sugar, i cupful of butter, 

1 egg, i teaspoonful " Arm 

8 tablespoonf uls sweet milk, and Hammer' ' soda, 

1 teaspoonful salt. 
Use graham flour. Roll very thin. Sprinkle with sugar if 
desired. Mrs. L. C. Gleason. 



GINGER CARDS. 

1 egg, 1 cupful sugar, 

1 cupful molasses, § cupful shortening, 

1 cupful hot water with 1 heaping teaspoonful " Arm 

Salt, ginger, and cinnamon to and Hammer' ' dissolved 

taste, in it. 

Flour to roll as soft as possible. J. D. B. 
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FRUIT COOKIES. 

2 cupfuls maple sugar, 1 egg, 

i cupful butter, J cupful lard, 

5 tablespoonfuls sour milk, 1 teaspoonful "Arm and 

i teaspoonful cinnamon, cloves, Hammer' ' soda, 

nutmeg and allspice, 1 cupful raisins. 

Stir in just enough flour to roll. Gertrude McLanb. 

PEANUT COOKIES. 

1 cupful sugar and 1 tablespoonful butter 

1 beaten egg, creamed, 

i teaspoonful " Arm and Ham- 1 teaspoonful cream of tartar 
mer' ' soda in 1 tablespoon- sifted with 1 cupful flour, 

ful water, 1 teaspoonful " Foss' ' ' 

1 cupful rolled peanuts, vanilla. 

Roll thin and bake in a quick oven. M. L. J. 

GINGER COOKIES. 

i cupful butter creamed with 1 cupful sugar, 

J cupful cold water, 1 cupful sour cream, 

1 cupful molasses, 1 heaping teaspoonful ginger, 

2 level teaspoonfuls "Arm and Hammer'' soda dissolved in a 
little hot water. Flour enough to make a stiff dough. 

Mrs. Lulu Grow. 



HERMITS. 

i cupful butter, § cupful sugar, 

1 egg well beaten } cupful mUk, 

li cupfuls flour, 1 heaping teaspoonful baking 

i cupful chopped raisins, powder, 

2 teaspoonfuls " Foss' ' ' vanilla. 

Cream the butter, add sugar gradually, then raisins, egg and 
milk. Sift thoroughly together the flour a^d the baking powder, 
and add to the mixture. Flavor with " Foss' ' ' extract, and roll 
quite thick. Bake in a moderate oven. Mrs. Lulu F. Grow. 
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GRAHAM CRACKERS. 

i cupful butter, creamed^ i cupful sugar, 

i teaspoonf ul " Arm and Hammer" soda in -J cupful water. 
1 handful white flour and enough graham flour to roll. Roll 
thin and bake in a quick oven. Charlotte McLane. 

DROP CAKES. 

i cupful molasses, i cupful sugar, 

i cupful water, 2 tablespoonfuls butter, 

2i cupfuls flour, 1 egg, 

1 teaspoonful " Arm and Hammer' ' soda, ginger, cinnamon and 

cloves. 

Drop on buttered tins and bake quickly. Meda Rice. 

SUGAR COOKIES. 

1 cupful thick cream, ' 1 cupful sugar, 

1 teaspoonful "Arm and Hammer" soda, a little salt. Flavor 
with nutmeg or " Foss' ' ' lemon extract- 
Mix soft and bake in a hot oven. Mrs. L. C. Gleason. 



COOKIES WITHOUT EGGS. 

1 cupful sour cream, 1 cupful sugar, 

butter half the size of an egg, 1 teaspoonful " Arm and 

2 teaspoonfuls " Foss' ' ' extract Hammer' ' soda, 

of lemon, flour to mix. 

Bake in a quick oven. Mrs. E. G. Robinson. 



FRUIT COOKIES. 

1 cupful sugar, i cupful butter, 

i cupful cream, 2 cupfuls chopped rai^ns, 

1 teaspoonful soda, (Arm and 1 teaspoonful each cinnamon. 
Hammer) cloves, nutmeg. 

Mrs. S. B. Howard. 
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PLAIN COOKIES. 

1 egg, li cupfuls sugar, 

i cupful lard, i cupful butter, 

i cupful sour milk, 1 teaspoonful " Arm and 

1 teaspoonful carraway seed. Hammer' ' soda. 

Mks. S. B. Howakd. 

HERMITS. 

2 eggs, li cupfuls sugar, 

% cupful butter, i cupful currants or raisins, 

1 teaspoonful each cloves and 1 teaspoonful " Arm and 

cinnamon, Hammer'' soda, 

2 tablespoonfuls milk. Flour to roll. 

Mrs. F. B. Macomber. 

BROWN COOKIES. 

1 cupful molasses, 1 cupful lard, 

1 cupful sugar, 1 cupful sour milk, 

1 heaping teaspoonful " Arm and Hammer' ' soda, a little salt, 

cinnamon, allspice and ginger. 

Sprinkle sugar on top before baking. Belle Longe. 

CALIFORNIA DROPS. 

1 cupful sugar, 1 J tablespoonfuls lard, 

1 egg, 1 cupful molasses, 

1 cupful sour milk, 1 teaspoonful " Arm and 

1 teaspoonful cinnamon, Hammer' ' soda, 

i cupful raisins, flour enough for a thin batter. 

Drop on buttered tins. Mrs. George Grow. 

GINGER NUTS. 

2 large cupfuls molasses, 1 large cupful sugar, 

1 large cupful butter or lard, 1 tablespoonf ul ginger, 

1 teaspoonful salt, J cupful milk, 

IJ teaspoonfuls "Arm and as little flour as possible. 

Hammer" soda. 

Roll thin and bake in quick oven. Mrs. Oscar Tuthill. 
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OATMEAL CAKES. 

One cupful sugar, 1 egg, 1 cupful butter beaten with the above, 
i cupful milk with 1 teaspoonful "Arm and Hammer" soda 
dissolved in it, 2 cupfuls flour, 2 cupfuls oatflakes, i cupful raisins 
and all kinds of spices. Drop in spoonfuls on well-buttered pans. 

Helen M. Smith. 



WHITE COOKIES. 

1 egg, 1 cupful sugar, 

i cupful butter, i cupful mffk, 

} teaspoonful " Arm and Ham- i teaspoonful cream of tartar 

mer" soda, 

Flavor to taste with " Foss' ' ' extract. Mrs. L. L. Irish. 



GINGER COOKIES. 

i cupful butter, i cupful lard, 

i cupful sweet milk, 1 cupful molasses, 

1 cupful sugar, 1 tablespoonful ginger, 

1 tablespoonful " Arm and Ham- 1 teaspoonful cinnamon, 

mer' ' soda, i teaspoonful cloves, 
flour to make a stiff dough. 

Bake in a quick oven. Sara Rice Ruggles. 



SWEETHEARTS. 

i cupful butter, 1 cupful sugar, 

1 egg, 1 lemon, the rind and juice, 

2 tablespoonfuls of milk, i teaspoonful " Arm and 
1 teaspoonful cream of tartar. Hammer' ' soda' 

Cream the sugar and butter together, add the egg well beaten, 
roll the dough thin and cut into narrow strips. Spread jelly on one 
strip, place a plain strip on top and press together, cut in squares 
and bake 10 minutes. Meda E. Rice. 
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FRUIT COOKIES. 


li cupfuls sugar, 
i cupful butter, 
2 cupfuls chopped raisins, 
1 teaspoonful " Arm and Ham- 
mer" soda, 
flour to roll. 


i cupful molasses, 
i cupful sour cream, 
2 eggs, 

1 teaspoonful each of cloves, 
nutmeg and cinnamon, 

Nellie 0. Hoag. 




CREAM PUFFS. 



One half cupful of butter melted in 1 cupful of hot water; 
boil together and while boiling stir in 1 cupful of sifted flour, dry. 
Take from stove and stir to a paste, after this cools stir in 3 eggs, 
not beaten. Stir 5 minutes, drop in tablespoonfuls on a buttered 
tin, and bake in a quick oven 25 minutes; be careful not to open the 
oven door more than necessary. Edna Beach. 

HERMITS. 

1 cupful molasses, 1 cupful sugar, 

1 cupful shortening, 1 cupful sour milk, 

1 cupful chopped fruit if desired 1 egg, 

3 teaspoonfuls " Arm and Hammer' ' soda, salt and spice to taste, 

flour to roll. 

This will make about 7 dozen. Mrs. F. T. Phelps. 

GINGER SNAPS. 

Two-thirds cupful molasses, 1 cupful sugar, i cupful butter or 
lard boiling hot, 1 teaspoonful " Arm and Hammer' ' soda dissolved 
in i cupful hot water, 2 teaspoonfuls ginger in flour enough to 
roll. If lard is used add } teaspoonful salt. Iola Sheldon. 

ALMOND JUMBLES. 

1 cupful sugar, i cupful butter, 

i pound almonds blanched and 1 egg, 

chopped fine, flour to mix stiff. 

Roll thin and bake quickly. Mks. Noyes. 
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BOSTON COOKIES. 

1 cupful butter, li cupfuls sugar, 

3 eggs, li tablespoonfuls hot water, 

1 teaspoonful " Arm and Ham- 3} cupfuls flour, 

mer'' soda, i teaspoonful salt, 

1 teaspoonful cinnamon, 1 cupful chopped walnut meats 

i cupful each of currants and chopped raisins. 

Cream the butter, add the sugar gradually, then the eggs 
well beaten. Add soda dissolved in the water, i the flour mixed and 
sifted with the salt and cinnamon; then add nut meats, fruit and 
remaining flour. Drop by spoonfuls 1 inch apart on buttered 
tins and bake in a moderate ^oven. Keeping for 2 to 3 weeks 
improves the flavor. Sadie Perky. 

DOUGHNUTS. 
1 egg, i cupfuls sugar, 

1 large cupful sour milk, 3 tablespoonfuls shortening, 

1 teaspoonful "Arm and Hammer*' soda, a pinch of salt and a 
little cinnamon. Use bread flour. Mrs. S. B. Howard. 



DOUGHNUTS. 

1 large cupful sugar, 2 eggs, 

4 tablespoonfuls butter, 1 large cupful milk, 

1 teaspoonful salt, flavor with vanilla, nutmeg or 

1 teaspoonful cream of tartar, lemon, 

i teaspoonful " Arm and Hammer' ' soda. 

One egg can be used with good results. I. E. G. 



SUSAN'S DOUGHNUTS. 

1 cupful sugar and 2 eggs beaten light, 

1 level tablespoonful butter H cupfuls sour milk, 

rubbed together, 1 teaspoonful salt, 

1 heaping teaspoonful " Arm 1 teaspoonful cream of tartar 

and Hammer' ' soda in milk, in flour. 

Mrs. George Allen. 
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PLAIN DOUGHNUTS. 

1 egg beaten well, J cupful sour cream, 

li cupfuls sour milk, 1 teaspoonful " Arm and 

pinch of salt, Hammer' ' soda. 

Knead lightly with pastry flour. 

Mrs. L. a. Bates. 



DOUGHNUTS WITHOUT EGGS. 

One tablespoonful sour cream, put in a cup and fiHed with 
sour milk, 1 teaspoonful " Arm and Hammer' ' soda dissolved in 
the milk, J cupful sugar, 1 teaspoonful salt, flour to mix well. 
Season to taste. Mrs. Floyd Grow. 

DOUGHNUTS. 

1 cupful sugar, 2 eggs, 

1 cupful milk, 3 tablespoonfuls melted 

1 teaspoonful " Arm and Ham- butter, 

mer' ' soda, 2 teaspoonfuls cream of tartar 

nutmeg, flour. Nellie O. Hoag. 

EGOLESS COOKIES. 

One cupful butter, 2 cupfuls sugar creamed together, 1 cupful 
milk, 1 teaspoonful baking powder sifted with flour enough to 
make a dough that can be rolled. 

These will keep nice and fresh for weeks. Annis Rogers. 

COFFEE GINGER COOKIES. 

One cupful shortening, butter or lard, thoroughly mixed with 

2 cupfuls sugar; add 1 cupful molasses and 3 teaspoonfuls "Arm 
and Hammer" soda dissolved in 1 cupful hot black coffee. Let 
it cool then add 1 beaten egg, 2 teaspoonfuls "Foss^ '^ vanilla, 
a little salt and flour enough to roll, sifted with 3 teaspoonfuls 
ginger. Roll soft, cut out and bake in a rather quick oven. 

Leila Rogers. 
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SATISFACTION 



That's what you will find at HOWARD'S. He carrys a 
general line which includes DRY GOODS, BOOTS and SHOES, 
GROCERIES, FLOUR and FEED. Our departments are well 
filled, and our prices are right. You need not take our word 
for it, but call and be convinced. 

Thanking you for past favors, and hoping to receive more 

of your patronage in the future. 

Yours truly, 

C. S. HOWARD, 

Faufax, Vt. 

Compliments of 

M. V. mCKS & SON. 
Fairfax, Vermont. 
Dealer in 
FURinTURE, WAGONS, SLEIGHS, ROBES, HARNESSES, 
BLANEXTS, FARM IMPLEMENTS, PAINTS, OILS, 

VARNISHES, ETC. 
Prices cheap. We invite your inspection. Special attention 
given to undertaking. 



JOHN E. ALLEN, 
SURVEYOR. 
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BREAKFAST AND SUPPER DISHES. 



SHREDDED WHEAT BISCUIT FOR BREAKFAST. 

Warm the biscuit in the oven to restore crispness (don't burn) 
pour hot milk over it, dipping the milk over it until the shreds 
are swollen; then pour a little cream over the top of the biscuit. 
Or, serve with cold milk or cream, according to individual taste* 

SHREDDED WHEAT BISCUIT WITH STRAWBERRIES. 

Prepare berries as for ordinary serving. Warm biscuit in 
oven before using. Cut or crush oblong cavity in top of biscuit 
to form basket. Fill the cavity with berries and serve with cream 
or milk. Sweeten to taste. Peaches, blackberries, raspberries, 
blueberries, pineapple, bananas, and other fruit, fresh or preserved, 
can be served with Shredded Wheat Biscuit in the same way. 

SHREDDED WHEAT OYSTER, MEAT OR VEGETABLE 

PATTIES. 

Cut oblong cavity in top of biscuit, remove top carefully and 
all inside shreds, forming a shell. Sprinkle with salt and pepper, 
put small pieces of butter in bottom, and fill the shell with drained, 
picked and washed oysters. Season with additional salt and pep- 
per. Replace top of biscuit over oysters, then bits of butter on top. 
Place in a covered pan and bake in a moderate oven. Pour oyster 
liquor or cream sauce over it. Shell fish, vegetables, or meats may 
also be used. 



ESCALLOPED POTATO. 

Peel and slice potatoes thin. Butter an earthen dish, put 
in a layer of potato, season with salt, pepper and butter, a bit of 
onion chopped fine, sprinkle on a little flour. Continue imtil dish 
is full. Pour over a cup of milk. Bake one hour. 

. Mrs. L. L. Irish, 
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BAKED CORN. 

Two cupfuls boiled sweet corn. Pour over this one pint of 
rich milk. Stir in two well-beaten eggs; season with salt, pepper 
and butter. Pour into a baking dish and bake half an hour. Raw 
corn can be used but will require a longer time for baking. 

H. E. Kidder. 



FRENCH TOAST. 

2 eggs, i teaspoonful salt, 

i cupful milk, 6 slices stale bread. 

Mix eggs, milk and salt together; dip bread in this mixture 
and fry in hot frying pan. This well buttered is nice, easily pre- 
pared and a good way to dispose of stale bread. Good for break- 
fast. Florence Flagg. 



BAKED BEANS. 

Soak over night three pints of dry beans. Have the water 
come quite a good deal above them. In the morning wash in 
three waters. Cover with water again and set upon the stove 
to parboil. Parboil for an hour or until the skins split. Put in a 
cup of dark maple syrup or part molasses and part white sugar. 
Put in a teaspoonful of salt and a little pepper. Put in a piece of 
pork whose rind has been cut as for slices. It will be better if 
the pork has streaks of lean in it. Set the dish into the oven and 
bake for three or four hours. Phila Hall. 



CHEESE OMELET. 

1 cujjiful grated cheese, 1 cupful bread crumbs, 

2 cupfuls milk, Pinch of soda, 

2 eggs, 2 tablespoonfuls butter, 

1 teaspoonful salt, Little red pepper. 

Soak bread crumbs in milk add soda, eggs, and seasoning^ 
lastly the cheese. Mix well, bake in a buttered dish one-half 
hour. Serve hot. Martha Byington. 
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POTATO PUFFS. 

2 coffee-cupfuls mashed 2 well-beaten eggsp 

potato, 2 tablespoonfuls melted 

Salt and pepper. butter, 

Form into cakes and fry in butter. Mrs. H. T. Fay. 



POTATO PUFFS. 

2 cupfuls cold mashed potato, stir into it 6 teaspoonfuls 
melted butter, beating to a cream, then add 2 eggs whipped stiff 
and 1 cupful milk, salting to taste; beat all well. Pour into a deep 
dish and bake in a quick oven until brown. Loula Macomber. 



MACARONI AND CHEESE. 

Break a cupful of macaroni in small pieces, boil in salted 
water ten minutes, then steam half an hour or until soft. Drain 
off the water, put a layer of macaroni in a dish, salt, pepper and 
butter, then a layer of cheese, then repeat. When dish is filled 
pour over 1 tablespoonful flour with 1 cupful milk. Bake until 
firm. Maud Partridge. 



BAKED MACARONI. 

Break J pound macaroni into small pieces, and put into 3 
pints boiling salted water. Boil 20 minutes, or until soft. Drain 
in a colander and pour cold water through it to keep it from stick- 
ing. Put in a shallow baking dish and cover with a white ^auce, 
made with a cupful and a half of hot milk, one tablespooiJful 
butter and one of flour. Add salt to taste. Mix § cupful of fine 
crumbs with i cupful melted butter and sprinkle over top. Bake 
till crumbs are brown. If cheese be liked with it use i cupful of 
any dry cheese grated. Put part with the macaroni and part with 
the crumbs on top. A. 
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A GOOD SUPPER DISH. 

Whih boiling beef save out some broth. To this add | cup- 
ful cream and thicken with flour. Make cream of tartar biscuit, 
split; and lay on platter and turn over them the above sauce. 

Amelia Eeeler. 



BAKED BEANS. 

Don't soak over night but pick over in morning and wash. 
For each quart of beans add 1 teaspoonful soda (Arm and Ham- 
mer). Cover with cold water. Let boil until water is green, drain 
and add more cold water. Bring to boil again, drain, add cold 
water and 1 poimd salt pork. Bring to boil and drain. Put beans 
and pork in a beanpot, add i cupful sugar and a little salt; and 
water to cover. Bake imtil supper-time. J. E. A. 



ENGLISH MONKEY. 
1 cupful stale cheese, cut fine, 1 teaspoonful butter, 

1 cupful bread crumbs, 1 cupful milk, 

Pinch of soda and cayenne 1 egg, 

pepper. 

Melt the butter and cheese together in a sauce pan, add the 
bread crumbs soaked in the milk then the soda and pepper. When 
cooked to about the consistency of cream, add the egg beaten 
light. Serve hot on saltines or toast. Sadie Perry. 



POTATO PUFFS. 

2 cupfuls cold mashed potato, 2 tablespoonfuls melted 

2 eggs, butter, 

1 teacupful of cream or milk. Salt to taste. 

Beat potato and butter to a cream, then add eggs beaten very 
light, then the milk or cream; beat all well, pour into a deep dish 
and bake in a quick oven until nicely browned. It will take about 
i hour. Grace L. PaftRY. 
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WELSH RAREBIT. 

i pound cheese, i cupful cream, 

1 egg, i teaspoonful mustard, 

Salt and pepper to taste. 
Place cheese and cream on stove, and when cheese is melted, 
add egg and mustard beaten together until light, when this has 
thickened add salt and pepper and serve on toasted bread, or 
crackers or saltines. ' Gena Chapin Smith. 



WELSH RAREBIT. 

i pound cheese broken in bits, 1 tablespoonf ul butter, 

i teaspoonful salt, 2 eggs, 

Dash of cayenne, 1 teaspoonful mustard, 

i cupful cream or milk. 
Put the cheese with the cream into the double boiler to melt. 
Mix the dry ingredients, add the egg and beat well. When the 
cheese is melted add this mixture with the butter, and cook two 
minutes, or until it is slightly thickened, but do not let it curdle. 
Pour it over toasted bread or crackers. Eliza C. Allen. 



SCALLOPED TOMATOES. 

Butter a pudding dish. Cover the bottom of the dish with 
bread crumbs, seasoned with pepper, salt and bits of butter, then 
a layer of sliced fresh ripe tomatoes, another layer of bread crumbs 
andsoon, imtil the dish is filled—- having bread crumbs on top— 
a little sugar can be used if desired.^:>^3tfe^;^''r rlM. D. B. 
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Subscription Agency 

Don't send your money to strangers. Send your orders to us. 

You know us. We are responsible and reliable. 

STATIONER 

MAGAZINES, FASHION BOOKS 

McKINLEY MUSIC 

MILEAGES 

W. H. YANDOW, Essex Jct., Vt. 



GO TO #3=- J. M. PARSONS 

FAIRFAX, VT. 

FOR 

CHOICE GROCERIES, CONFECTIONERY, TOBACCO, AND 

CIGARS. 
ALL FRXnTS IN THEIR SEASON. 

CHARLES K. DRURY 

The Essex Junction Printer. 



Anything from a name card to a book. Give me a chance 
on your work. 
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PICKLES, PRESERVES, ETC. 



MUSTARD RELISH. 

Yolk of one egg, 2 tablespoonf uls " Kingsford's' ' cornstarch 
or flour, 1 tablespoonful mustard, 1 tablespoonful sugar, i tea- 
spoonful salt, i pint vinegar. Mix all together smooth with cold 
vinegar and set on stove to cook. If too thick, thin with more 
vinegar. Mrs. Haselton. 



APPLE CHUTNEY. 

Put into preserving kettle 1 quart of vinegar, 1 cupful seeded 
raisins, 2 green peppers and 2 onions minced fine, 2 cupfuls brown 
sugar and 2 tablespoonfuls each of mustard seed, ground ginger 
and salt. Simmer two hours, then add 16 tart green apples peeled 
and chopped. Cook gently another hour. Put into small bottles 
and seal. Discard seeds of the peppers. Sadie Perry. 



CHUTNEY SAUCE. 

12 sour apples, 6 green tomatoes, 

4 small onions, 1 cupful raisins, 

1 quart vinegar, 2 tablespoonfuls mustard, 

2 cupfuls brown sugar, 2 tablespoonfuls salt. 

Chop tomatoes, onions and raisins fine. Put vinegar, sugar 
and spice to boil, add the chopped mixture and cook one hour, 
then add apples pared and cored and cut in pieces and cook slowly 
until done. Put in jars or bottles and seal. Mrs. Ray Grow. 
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SPICED TOMATOES. 

2 pounds ripe tomatoes, 2 pounds sugar, 

2 cupfuls vinegar, 1 teaspoonfiS cloves, 

Allspice and cinnamon. 
Peel the tomatoes and put in sugar. Simmer 2 hours, put in 
other ingredients and simmer 1 hour longer, stirring often, put in 
bottles and seal. Lizzib C. Grow. 



CHIPPED PEARS. 

8 pounds fruit, weighed after being cut in small pieces, 8 
pounds sugar, IJ pounds preserved ginger, juice and grat^ rind 
of 3 lemons. Dissolve sugar in 1 pint water. Then add pears, 
lemon and ginger and let cobk about 3 hours or imtil thick. 

Mrs. p. F. Mahan. 



SALTED CORN. 

Select young roasting ears and boil long enough to set the 
milk. Cut from the ears and pack in an earthen jar with alternate 
layers of salt, using 1 pint salt to 3 quarts corn. Weight to keep 
under brine which will form. Cover the jar with muslin. Freshen 
as you use it. Mrs. S. B. Howard. 



CORN SALAD. 

12 goodnsized ears of corn cut from the cob. Very small 
head of cabbage chopped fine. 3 red peppers, reject seeds, chopped 
fine. Dissolve in vinegar enough to wet thoroughly 2 tablespoon- 
fuls mustard, 1 tablespoonful salt, 2i cupfuls sugar. Put corn in 
kettle and cover with vinegar or just have it juicy. After it begins 
to boil let it cook three minutes. Put in cans while hot. Keep 
air-tight. Ida Tuthill. 
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CANNED RASPBERRIES. 

Pick over fruit and place in jars. Prepare a syrup allowing a 
little over 1 cupful sugar and 1 cupful water to each quart jar. 
Set jar of berries on a damp cloth in a large kettle. Turn boiling 
sjrrup over fruit, fill jar to overflowing, let out air, and seal. Then 
fill large kettle with boiling water cover and let stand until water 
is cold. Berries canned in this way will keep their shape, flavor 
and color. Dk. A. T. Arkley. 



SWEET TOMATO PICKLES. 

Cook tomatoes whole in weak salt water, when tender divide 
and place in jar, skin side up. Pour off the juice and cover with 
weak vinegar, let stand over night. Prepare a good vinegar with 
sugar and spices to taste. Drain the tomatoes, cook in this vinegar, 
place in jar and let stand over night. Drain off the vinegar, heat 
it and let stand again. Heat the vinegar add a little new vinegar, 
more sugar and spices. Pack the tomatoes in jars and cover. 

Ida Kimball. 



TOMATO JAM. 

6 pounds ripe tomatoes, 2 pounds sugar, 

1 pint vinegar, 2 teaspoonfuls salt. 

Cook slowly 4 hours then add 2 teaspoonfuls each of cinnamon 
and cloves. Mary E. Henry. 



MUSTARD PICKLE. 

2 quarts green tomatoes, 4 green cucumbers, 

2 green peppers, 2 onions, 

1 cabbage, i pint salt. 

Put all vegetables through food chopper. Add salt, cover 
with water and let stand over night. In the morning bring to a 
boil, cook ten minutes and drain well. 
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Paste. 

i cupful flour, li cupfuls sugar, 

4 tablespoonfulfl mustard, 1 tablespoonful turmeric 

2 quarts vinegar. powder. 

Mix flour, sugar, mustard and turmeric with enough vinegar 
to make a smooth paste. Add remaining vinegar and cook until 
it thickens. Add vegetables and cook until tender being careful 
not to let burn. Put in jars and seal. Mrs. A. G. Varney. 



CRAB-APPLE CATSUP. ^ 

4 quarts crab-apples cooked and sifted, 2^ pounds sugar, 
1 pint vinegar, 1 tablespoonful each of cinnamon, cloves, allspice 
and pepper, i tablespoonful salt. Cook until thick. 

Maud Partridge. 

SPICED CRAB-APPLE JELLY. 

1 peck crab-apples, 1 quart vinegar and nearly usual amount 
of water, J pound mixed spices with black and red peppers 
picked out. Cook above, strain and finish as ordinary jelly. Nice 
with meats. Maud Partridge. 

TO CAN PLUMS. 

Wash plums and prick all over with a fork. Have the jars hot 
and put as many plums as you wish in each jar, fill the jars with 
boiling water and put just the covers on, and let stand fifteen 
minutes, then open and drain out all the water, and fill the jars 
with thick hot syrup and seal. Mrs. Gertrude McLane. 

CANNED BEETS. 

Cook young beets till tender, slip the skins and cut small 
enough to put into cans. Place in preserving kettle allowing one 
cup each of vinegar and sugar and one tablespoonful salt for each 
quart can. Heat all together till it just boils then put in cans and 
seal. L. M. 0. 
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CURRANT RELISH. 

7 pounds currants, 6 pounds sugar, 

1 pound raisins, 2 oranges chopped fine. 

Mix all together and boil until it jellies, then can. This is fine 
served with meat. Mrs. W. A. McLane. 



CANNED CORN. 

Nine cupfuls corn, scant one-half cupful salt, same of sugar. 
Cook in pan till the milk starts well and it boils all over good. 
Can at once, using new rubbers. Eva Robinson. 



TOMATO CATSUP. 

Scald and peel eighteen ripe tomatoes, add two tablespoon- 
fuls salt, and boil untU soft; then strain through a sieve, and add 
two cupfuls sugar and two cupfuls vinegar. -Boil two hours and 
add one tablespoonful cinnamon, one teaspoonful mustard, one 
half teaspoonful red pepper. Helen M. Smith. 



TO CAN STRING BEANS. 

Prepare beans as for cooking. Boil until tender in strong 
salted water. Fill the jars with the beans, then fill to overflowing 
with the salted water and seal. Mrs. A. G. Varney. 



SALTED CUCUMBERS. 

Put cucumbers in cold water and place on back of stove. 
Keep nearly boiling hot. Change water every day and when 
fresh and tender enough cut up and put into jars with one or two 
raw onions and a bag of mixed spices. Heat well-sweetened vin- 
egar and pour on while boiling hot. Cover and let stand. 

Mrs. L. a. Bates. 
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CUCUMBER RELISH. 

Pare and chop fine i peck mediunnsized ripe cucumbers, 
also two onions. Salt over night separately. Drain and mix, if 
too salt cover with cold water and drain again. Put in granite 
kettle with 1 tablespoonful each celery and mustard seed, 1 level 
tablespoonful ground mustard, i teaspoonful cayenne pepper, 
i cupful sugar, 1 pint vinegar. Boil ten or fifteen minutes and 
seal. Mrs. Lois Leach. 



CHILI SAUCE. 

18 ripe tomatoes, 1 onion chopped fine, 

1 cupful sugar, 2^ cupfuls vinegar, 

3 tablespoonfids salt, 1 teaspoonful cmnamon, 

1 teaspoonful cloves, i teaspoonful pepper. 

Cook slowly until quite thick, stirring frequently. 

Grace L. Perrt. 



TOMATO CATSUP. 

One gallon skinned tomatoes and 2 green peppers. Cook 
and strain through wire sieve. 

1 cupful sugar, ^ 3 tablespoonfuls mustard, 

4£tablespoonfids salt, 3 cupfuls vinegar. 

Cook till thickened a little. Mrs. L. A. Bates. 



ORANGE MARMALADE. 

Slice 6 oranges thin and soak 24 hours in 5 quarts of cold 
water. Soak seeds separately in i cupful of water. Take seeds 
out and add the water, boU 2^ hours, then add 6 pounds of 
sugar and the juice of 2 lemons. Boil hard for 1 hour and put 
into tumblers hot. Be careful not to scorch it. 

Mrs. George Grow. 
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SPICED TOMATO. 

2 pounds tomato, 2 pounds sugar, 

1 tablespoonful each of cloves, allspice and cinnamon. 
Skin the tomatoes, cut into small pieces and weigh. Place 
tomatoes and sugar in a preserving kettle and let simmer slowly 
for 1 hour. Add other ingredients and let simmer 1 hour longer, 
stirring often. Bottle and seal tightly. Fine to eat with baked 
beans. Luna Osgood. 

SOUR PICKLES. 

1 gallon vinegar, 1 cupful mustard, 

1 cupful sugar, 1 cupful salt. 

Mix the above. Pick small cucumbers, wash them and 
place in the vinegar. These will keep in a jar without sealing and 
cucumbers or vinegar may be added at any time. (Fine.) 

Mrs. Edwin Partridge. 

PICKLED APPLE. 

1 coffee-cupful vinegar, 1 teacupful of sugar. 

Pare and core sweet apples and cook in syrup until tender. 
Add cinnamon and a few cloves. Ella M. Ruggles. 

MIXED PICKLES. 

2 quarts ripe cucumbers, 1 quart small green cucum- 

bers, 

1 pint small onions, 6 green peppers quartered, 

2 large cauliflowers picked into flowerets. 
Put each into weak salt and water and let stand 24 hours, 
then cook each until tender. Drain. 

Paste. 

6 tablespoonfuls mustard, 1 tablespoonful turmeric, 

2 cupfuls sugar (according to 1 cupful flour, 

vinegar) 2 quarts vinegar. 

Mix mustard, sugar, flour, and turmeric with a little vinegar, 
and pour into the rest of vinegar when scalded. Stir all the time 
or it will burn. Add the picUes, and bottle or can immediately. 

/ Hannah I. Macombeb. 
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CURRY POWDER PICKLES. 

* IS 

•i 

200 small cucumbers, 1 gallon vinegar, 

8 tablespoonfuls salt, 3 tablespoonfuls black pep- 

2 tablespoonfuls curry powder, per, ^8( 

8 tablespoonfuls yellow mustard. 4 tablespoonfuls cornstarch. 

Pour boiling water over cucumbers, when cool wipe each one 
dry and place in a jar. Mix vinegar, salt and pepper and bring 
to a boil. With a little cold vinegar mix curry powder, corn- 
starch and mustard, stir into boiling vinegar and let all boil up 
once. Pour over cucumbers boiling hot. H. B. Smith. 



CRAB-APPLE CONSERVE. 

8 pounds apples, 8 pounds sugar (granulated), 

2 lemons. 
Quarter and core the apples, let them stand overnight in the 
sugar, in the morning put in the juice and chopped rind of the 
lemons, and cook slowly three hours. This will keep in a jar. 

Emma Rice. 



CRANBERRY MOULD. 

1 quart cranberries, i pint water. 

Boil 20 minutes. Strain and add 2 cupfuls sugar. Boil 
10 minutes longer. Pour into moulds and let stand until firm. 

Hannah I. Macomber. 



BRAZILIAN RELISH. 

1 quart cauliflower, 1 quart onions (omit if de- 

1 quart green cucumbers, sired), 

1 quart cabbage. 1 quart green tomatoes, 

All to be chopped. Mix, and let stand over night in well 
salted water. Drain and cook in 1 quart vinegar and 1 quart 
water, until tender. Drain again and add 1 quart chopped celery. 
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PASTE. 



i ounce turmeric powder, 
1 J cupful brown sugar. 



i box ground mustard, 

i cupful "Kingsford's" corn- 
starch, 
Stir into 1 quart of boiling vinegar. Stir until thick. Cool 

and add the cold and well-drained vegetables. Put up cold. 

Mrs. Fred Grow. 



PICKLED BEETS. 

Boil beets until tender then cut in pieces and fill jars. To 
every cupful of vinegar add i cupful of water, and to every quart 
jar of beets add 1 teaspoonful of sugar. Have vinegar boiling 
hot. Fill the jars full and seal. Emica Tuthill. 

PICKLED PEARS. 



10 quarts pears, 
1 quart vinegar, 
li heaping teasypoonfuls cloves, 



1 quart sugar, 

2 heaping teaspoonfuls cin- 
namon, 

1 healing teMpoonful all- 
spice. 
Put pears into spioed vinegar «Ad oook until they can be 
pierced with a fork. Libbie Gale. 



PEKOE PUNCH. 



1 quart tea, 
i cupful lemon juice, 
1 quart iced water, 
1 sliced lemon. 



1 tttpful sugar syrup, 
\ cupful orange juice, 
1 sliced orange, 
1 cupful whole strawberries. 
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3L 0. iHubgett & Comjpanp 

Dealers in 

SHELF AND HEAVY HARDWARE 
HEATBTG, PUJMBING, STOVES AND TINWARE 
PAINTS, OILS, VARNISHES, GLASS AND PUTTY 

Farm Lnplements and Repairs Stove Repairs a Specialty 

Essex Junction, Vermont 



When you are cooking and your oven don't "bake " remember 
we carry the full line of GLENWOOD ranges that do bake right or 
no sale. 

Telephone connections 

ilotoarb J^attonal Pan& 

iBttrltnston» l^trmont 



Capital $300,000 

Surplus and Profits $200,000 

F. E. Burgess, President, Elias Lyman, Vice-President, 

H. T. Rutter, Cashier, H. L. Ward, Assistant Cashier. 
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CONFECTIONERY, 



POTSDAM CANDY. 

4 cupfuls light brown sugar, 1 cupful milk, 

butter ^ize of a walnut. 

Place over fire and stir until done enough to wax in water* 
Put in 10 cents worth of chopped walnuts and stir well; then turn 
into buttered pans. Gut into squares as soon as it begins to cool. 

Mrs. L. a. Bates. 

PEPPERMINTS. 
Two cupfuls granulated sugar, i cupful cold water. Boil 10 
minutes without stirring. Then flavor with essence of peppermint. 
Beat with egg-beater imtil it falls in long drops, then drop quickly 
on smooth tins. 

POP CORN CAKE. ' 

One cupful granulated sugar, J cupful molasses, two quarts 
>p com ground or powdered fine. Put pop com in buttered pan. 
»il sugar until hard in cold water, then pour over corn and mix. 
Cut in squares when cool. 

NUT CANDY. 

Two cupfuls granulated sugar, i cupful milk or cream. 
Boil 10 minutes then beat imtil white. Add any kind of nuts 
and vanilla. Spread on tins to cool and cut in squares. 

E. Z. Y. 

PATIENCE CANDY. 

Melt 1 cupful granulated sugar in an iron sauce pan or kettle, 
stirring constantly until lite molasses. Add 1 cupful milk and boil 
until the caramel is dissolved. Then add 1 cupful milk, 2 cupfuls 
sugar and 1 tablespoonful butter. Cook until it hardens when 
tried by stirring in saucer, then add J cupful English walnut 
meats or other lands if preferred. E. A. Allen. 



Digitized by VjOOQIC 



104 

CREAM CANDY. 

3 cupfuls white sugar, 1 cupful water, 

3 tablespoonfuls vinegar. 

Boil until it hardens in cold water. Do not stir to prevent 
graining. Add a little "Foss' " vanilla. Pour on buttered 
plates, when cool enough pull until white. Maud Partridge. 



CREAM CANDY. 

3 cupfuls white sugar, i cupful water, 

i teaspoonful cream of tartar. 

Let boil until it will crack in water then put in any flavor you 
wish and pour on buttered tins. When cool, pull until white and 
creamy, then cut in sticks. Charlotte McLane. 



CHOCOLATE CANDY. 

1 cupful grated chocolate, 3 cupfuls granulated sugar, 

butter the size of a walnut, 1 cupful hot water, 

a pinch of salt, 1 teaspoonful " Foss' ' ' vanilla 

Boil 10 minutes, stirring constantly, until it is the consistency 
of molasses when tried in cold water. Pour on buttered tins, 
take a silver knife and stir back and forth until it sugars. When 
this takes place mark off in little squares and put away to cool. 

Evelyn McNall. 



CHOCOLATE FUDGE. 

2i cupfuls white sugar, 1^ cupfuls milk, 

4 tablespoonfuls grated chocolate. 

Put over fire and boil, stirring constantly, until it will harden 
instantly when dropped in cold water. Then add a small table- 
spoonful butter and 2 teaspoonfuls " Foss' ' ' vanilla and 1 tea- 
spoonful lemon extract. Set to harden on a buttered dish and 
when nearly cold cut in squares. Evelyn McNall, 
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MAPLE BUTTERNUT CANDY. 

One and one half pounds maple sugar, dissolve. Boil till 
wax in ball. Pour on a platter and let cool. Stir until it grains 
in firm ball; work in hands a few minutes. 3 pounds gran^ated 
sugar, 1 pint cream, 1 teaspoonful cream of tartar. BoU as above 
remove and put in the fondant and stir until it commences to 
grain. Add i pound crushed butternut meats; pour in buttered 
pans, cut in squares. Floyd Rice. 

PANOCHA. 

1 J cupfuls brown or maple sugar, i cupful granulated sugar, 
i or 1 cupful rich milk, small piece butter. 

When done stir in any kind of nuts and seeded raisins, figs 
or dates are very good. Stir while boiling. E. A. Allen. 

PEANUT BRITTLE. 

6 cupfuls light molasses, 4 cupfuls sugar, 

4 cupfuls water, 1 teaspoonful soda (Arm and 

1 quart shelled peanuts. Hammer), 

Add nuts when done, then soda, and beat well. Pour on 
buttered tins. Meda Rice. 

NUT CARAMELS. 

2 cupfuls brown sugar, 1 cupful milk, 

1 cupful granulated sugar, 2 squares chocolate, 

butter size of an egg. 

Cook until waxy then remove from fire; add nuts and beat 
imtil creamy. Turn into buttered tins and cut in squares. 

Alice Brown. 

POPCORN BALLS. 

Four quarts popcorn from which hard kernels have been 
removed; 1 cupful molasses, i cupful sugar, i teaspoonful cream 
of tartar. Boil until brittle then add i teaspoonful soda (Arm and 
Hammer), 1 large tablespoonful butter. Pour over the corn hot 
and mix well. Wet hands in cold water and roll into balls. 

Maude Partridge. 
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ICE CREAM CANDY. 

Two cupfuls^granulated sugar, i cupful water, add i teaspoon* 
ful creain of tartar, dissolved in a small quantity of water, as soon as 
it boils. Do not stir. Boil| until the sugar hardens when dropped 
in cold water; add butter half the size of an egg just before talang 
from the stove. Pour into buttered tins and pull as hot as possible. 
Flavor to taste while pulling. 

MAPLE PULLED CANDY. 

One pint maple sugar, 1 tablespoonful vinegar, a little water. 
Butter size of an egg just before taking from the stove. Boil 
until it will harden in cold water, then pour into buttered tins 
and pull as soon as it is cool. 

BUTTERNUT CANDY. 

Two cupfuls maple sugar, 1 cupful thin cream or very rich 
milk, 1 cupful butternut meats. Boil sugar and cream, stirring 
oonstantiy imtil done. It should be cooked until it forms a 
moderately hard ball in cold water. When done stir in the meats 
and pour into buttered tins. 

PEANUT CANDY. 

Two cupfuls granulated sugar put] into a frying-pan without 
water. Place on a hot stove and stir imtil melted. Then stir 
in a cupful of peanuts without their skins. Pour into buttered 
tins. This makes a very hard candy. E. Z. Y. 
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STRONG'S Concord Wheels, Axles, Springs, Shafts, 
Etc, are the best made - 

When you have your wagon repaired, insist on having the 
above goods used. If they ii^ not furnish them come to us 
direct. We cany the largest stock in Vermont. Prices always 
low at 

STRONG HARDWARE COMPANY 
Burlington Main Street Vermont 



GOLD STAR BAKING POWDER 

for particular people 

i^ i^ j^ 



BERRY HALL & CO^ Burlington, Vt. 

A. B. YANDOW 



Dealer In Choice Meats, Groceries, Provisions, Fruits, 
Confectionery, Cigars, Etc. 



Essex Junction, Vt. 
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GAY :-: & :-: HENDERSON 



COAL 



Office 154 College St., Burlington, Vt. 

FOR STAPLE Aim FA5CY 
DRY GOODS, CLOTHING, WALLPAPER, BOOTS ASD SHOES 

CALL AT 

Fairfax - - - - - ---.- - Vermont 
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ECONOMY STORE 

Means just what the name signifies. It means that our 
goods are reliable, the prices low, and therefore means that your 
dollars and cents will go farther here. 

Our stock embraces a large and complete line of 
DRY AND FANCY GOODS. 
BOOTS, SHOES AND RUBBERS. 
LADIES, GENTS AND CHILDREN'S FURNISHINGS. 

WALLPAPER. 

Our business increases daily, being builded upon satisfied 
customers. BE ONE OF THEM. 

Economy A. B. RUGG, Essex Jct. 

Store Vt. 

THE JUNCTION PHARMACY 

Essex Junction. Vermont. 



ACCURATE FILLING OF PRESCRIPTIONS OUR SPECIALTY 
Drugs, Stationery, Toilet Articles, Confectionery. 

A choice line of Holiday Goods in season. 

STOP!!! 

At Essex Junction And Visit The Store Of W. C. Stevens 

And Son 

Where you will find a nice line of LADIES' UNDERWEAR, SHOES 

AND HOSIERY. 
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KINGSFORD'S 

OSWEGO 

Corn Staroh 

A great help to good cooking and baking. Gives added lightness and 
flaror to bread ; imparts firmness to jellies ; improves consistency of soups 
and gravies, sauces, etc 




BAD SODA SPOILS 600D FLOUB 




PURE SODA-THE Best Soda, 

COMES ONLY IN PACKAGES 

Bmm Um Mmi Arm & Hammeu 

It costs no morc than (nferior 

PACHA<iE Soda -NEVER »POIl.» THt 
FLOUR-ALWAYS KEEPS SOFT. 
.BEWARE OF JMlTATIOli TRAOt 
MA«RS ANO LABELS, ANO INSIST^ 

^ON PACKAGES SCAniNQ, 

TMESE^VtfORO^- 



WGN&DWISHTGsJewYmk.. 

^_^ Sold by Grocers Everywheac 

rOR ARM^HV HAMMER ROOK OF VALUABLE RECIPES-FRBB^^ 
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SATISFIED CUSTOMERS 



Is The Ad. We Send Out From Our Store Daily. 



On the first floor of our store, are 
GENT'S FTTRNISHINGS, GROCERIES, BOOTS, SHOES, AND 

RUBBERS. 

While on the second floor, you will find 
DRY AND FANCY GOODS, CROCKERY, GLASS AND ENAMEL 
WARE AND McCALL'S PATTERNS. 

Subscriptions taken for McCall's Magazine per year, 50c. 



E. H. PERRY. WESTFORD, VT. 
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